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PREFACE, 


The reasons for the publication of this Volume—the First of a Series of 
Practical Manuals which were to be called the “All About Tt" Books— : 
were thus explained in a Prospectus issued a few monihs G5 ‘and 
approved by the late Mrs. S. O. BEETON :— 






“ANY wishes have been expressed to the Authoress | 
y/ } of the “Book of Household Management ” that 
t= Vic \ a volume of Recipes in Cookery should be written 
~~ which could be sold at a price somewhere between 

the seven-and-sixpenny ‘“ Household Management” and the 
Shilling Cookery Book. Accordingly Mrs. BEETON has pre- 
pared a Collection of Recipes, and of other Practical Informa- 
tion concerning the Dressing and Serving of Family Fare, 
which, when completed, will be published, in serviceable 
binding, at the price of Threé Shillings and Sixpence. | 
As Mistress, Cook, and Critic have declared that the 
details in Mrs, Bezton’s larger work are so easy to understand, 
the Authoress has followed, in every Recipe printed in the 
present Dictionary, the same simple plan she originally used. 
Regarding, however, the arrangement of the Recipes, the 
Authoress has chosen the Dictionary form, believing an 
alphabetical arrangement to be the best for a book that is 
‘being constantly referred to. By the adoption of a very. 
intelligible system, all cross reference, and -that very dis- 
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agreeable parenthesis (See So-and-so) is avoided, except in a 
very few instances. Where any warning as to what should 
sot be done is likely to be needed, it is given, as well as 
advice as to what ought to be done. No pains have been 
thought too great to make “ttle things clearly understood. 
Trifles constitute perfection. It is just the knowledge or 
ignorance of little things that usually makes the difference 
between the success of the careful and experienced housewife 
or servant, and the failure of her who is careless and inex- 
perienced. Mrs. BEETON has brought to her new offering 
to the Public a most anxious care to describe plainly and 
fully all the more difficult and recondite portions of Cookery, 
whilst the smallest items have not been ‘“ unconsidered 
trifles,” but each Recipe and preparation have claimed minute 
attention. 


THE 
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ALMOND CAKE. 


Angredients.—4 lb. of sweet almonds, 
1 oz. of bitter almonds, 6 eggs, 8 table- 
spoonfuls of sifted sugar, 5 tablespoon- 
fuls of fine flour, the grated rind of 
Llemon, 8 oz. of butter. Afode.—Blanch 
and pound the almonds to a paste; 
separate tho whites from the yolks of 
the eggs; beat the latter, and add them 
to the almonds. Stir in the sugar, flour, 
and lemon-rind; add the butter, which 
should be beaten to a cream ; and, when 
all these ingredients are well mixed, put 
in the whites of the ogrs, which should 
be whisked to a stiff froth. Butter a 
cake-mould, put in the mixture, and bake 
in a good oven froml}tol#hour. Zime. 
—1} to 13 hour. <dAveraye cost, 2s. 6d. 
Seasonalle at any time. 


ALMOND CHEESECAKES. 


Ingredients. —} lb. of sweet almonds, 
4 bitter ones, 3 egys, 2 oz. of butter, tho 
rind of } lemon, 1 tablospoonful of Jemon- 
juice, 3 oz. of sugar. Mode.—Blanch 
and pound the almonds smoothly in a 
mortar, with a little rose or spring 
water; stir in the egys, which should be 
well beaten, and the butter, which should 
be warmed ; add the grated lemon-peel 
and juice, sweeten, and stir well until 
the whule is thoroughly mixed. Line 
some patty-pans with puff-paste, put in 
the mixture, and bake for 20 minutes, or 
rather less, in a quick oven. 7Z'ime.—20 
minutes, or rather less. Average cost, 
10d. Sufficient for about 12 cheesecakes. 


ALMOND PASTE, for Second- 
Course Dishes. 


- Ingredients.—1 lb. of sweet almonia, 
6 bitter ones, 1 lb. of very finely-sifted 
sugar, the whites of 2 oges, Afurle.— 
Blanch the almonds, and dry them 
thoroughly ; put them into a mortar, aud 
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pound them well, wetting them gradually 
with the whites of 2 eggs. hen well 
pounded, put them into a small pre- 
serving-pan, add the sugar, and place 
the pan on asmall but clear fire (a hot 
plate is pee ; keep stirring until the 
paste is dry, then take it out of the pan, 
put it between two dishes, and, when 
cold, make it into any shape that fancy 
may dictate. Zime.—4 hour. Average 
cost, 2s, 8d. for the above aaah ae 
Sufficient for 3 small dishes of pastry. 
Scusonable at any time. 


ALMOND PUDDING, Baked (very 
rich). 


Lugredients.—} lb. of almonds, 4 bitter 
ditto, 1 glass of sherry, 4 eggs, the rind 
and juice of 4 lemon, 3 oz. of butter, 
1 pint of cream, 2 tablespoonfuls of 
sugar. Mode.—Blanch and pound the 
almonds to a smooth paste with the 
water; mix these with the butter, whicb 
should be melted ; beat up the eggs, 
grate the lIcmon-rind, and strain the 
juice ; add these, with the cream, sugar, 
and wine, to the other ingredients, and 
stir them well together. When well 
mixed, put it into a pie-dish lined with 
puff-paste, and bake for 4 hour. To 
make this pudding more economically, 
substitute milk for the cream ; but then 
add rather more than 1 oz. of finely- 
grated bread. Time.—4 to # hour. 
Avcrage cost, 3s., with cream at Is. 6d, 
per pint. Sufficient for 4 or 6 persons. 
Seasonable at any time. 


ALMOND PUDDINGS, Small. 


Ingredients. —3 Yb. of sweet almonds, 
6 bitter ones, 4 lb. of butter, 4 eggs, 
2 tablespoontuls of sifted sujrur, 2 table- 
spoontuls of cream, | tablespoonful of 
brandy. Afode.— Blanch and pound 
almonds to a smooth paste with a spoon- 
ful of water; warm the mae mix the 
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Almond Puffs 


almonds with this, and add the other 
ingredients, leaving out the whites of 








. 2 eges, and 

ot j i ot t * be particular 
Se _s 7 that theseare 
, my ae a inven 

ix well, but- 

BMALL ALMOND PUDDINGS, tarapine cups, 


half fill them, and bake the puddings 
from 20 minutes to 4 hour. Turn them 
out on a dish, and serve with sweet sauce, 
or with sifted sugar only. TZime.—20 


minutes to 4 hour. Average cost, 2s. 
Sufficient for 4 or 5 persons. Seasonable 
at any time. 


ALMOND PUFFS. 


Ingredients.—2 tablespoonfuls of flour, 
2 oz. of butter, 20z. of pounded sugar, 
2 os. of sweet almonds, 4 bitter almonds. 
Mode.—Blanch and pound the almonds 
in a mortar to a smooth paste; melt tho 
butter, dredge in the flour, and add tho 
rand pounded almonds. Beat the 
mixture well, and put it into cups or very 
tiny jelly-pots, which should be well 
buttered, and bake in a moderate oven 
for about 20 minutes, or longer, should 
the puffs be large, Turn them out ona 
dish, the bottom of the puff uppermost, 
and serve. 7? me.—20 minutes. Averaye 
cost, 8d. Sufficient for 2 or 3 persons, 
Seasonable at any time. 


ALMOND SOUP. 


Ingredients.—4 lbs. of lean beef or 
veal, a few vegetables as for Stock (see 
Stock), 1 oz. of vermicelli, 4 blades of 
mace, 6 cloves, 4 lb, of sweet almonds, 
the yolks of 6 eggs, 1 gill of thick 
cream, rather more than 3 quarts of 
water. Aode.—Boil the beef or veal, 
vegetables, and spices gently in water 
that will cover them, till the gravy is 
very strong, and the meat very tender ; 
then strain off the gravy, and set it on 
the fire with the specified quantity of 
vermicelli to 2 quarts. Let it boil till 
sufficiently cooked. Have ready the 
almonds, blanched and pounded very 
fine ; the yolks of the eggs boiled hard; 
mixing the almonds, whilst pounding, 
with a little of the soup, lest the latter 
should grow oily. Pound them toa pulp, 
and keep adding to them, by degrees, a 
little soup, until they are thoroughly 
mixed together. Let the soup be coul 
when mixing, and do it perfectly smavth. 
Strain it through a sieve, set it on the 


Anchovies, Fried 


fire, stir frequently, and serve hot. Just 
before taking it up, add the cream, Zume. 
—From 4 to 5 hours to simmer meat and 
vegetables ; 20 minutes to cook the ver- 





micelli. Average cost per quart, 2s. 3d. 
Seasonable all the year, Sufficient for 8 
persons, 


ANCHOVY BUTTER. 


Ingredients.—To every lb. of butter 
allow 6 anchovies, 1 stall bunch of 
parsley. Afode,—Wash, bone, and pound 
the anchovies well in a mortar; scald 
the parsley, chop it, and rub through a 
sieve; then pound all the ingredients 
together, mix well, and make the butter 
into pats immediately. This makes a 

retty dish, if fancifully moulded, for 

reakfast or supper, and should be gar. 
nished with parsley. Average cost, 1s. 8d. 
Sufficient to make 2 dishes, with 4 small 
pats each. Seasonable at any time, 


ANCHOVY SAUCH, for Fish. 


Ingredients. —4 anchovies, 1 oz. of 
butter, 4 pint of melted butter, cayenne 
to taste. Mode.—Bone the anchovies, 
and pound them in a mortar to a paste, 
with 1 oz. of buttor. Make the melted 
butter hot, stir in the pounded anchovies 
and cayenne ; #immer for 3 or 4 minutes; 
and, if liked, add a squeeze of lemon- 
juice. A more general and expeditious 
way of making this sauce is to stir in 
14 tablospoonfuls of anchovy essence to 
$ pint of melted butter, and to add 
seasoning to taste. Buil the whole up 
for 1 minute, and serve hot. TJ'ime,— 
5minntes, Average cost, 6d. for 4 pint. 
Sufficient, this quantity, for a brill, small 
turbot, 2 soles, &c. 


ANCHOVY TOAST. 


Ingredients. —Toast 2 or 3 slices of 
bread, or, if wanted very savoury, fry 
them in clarified butter, and spread on 
them the paste made by recipe for potted 
anchovies. Made mustard, or a few 
grains of cayenne, may be added to the 
paste before laying it on the tuast, 


ANCHOVIES, Fried. 
Ingredients.—1 tublespoonful of oil, 
4a glass of white wine, sufficient flour to 
thicken : 12 anchovies, Afode.—Mix the 
vil and wine together, with sufficient 
flour to make them ‘into a thickish paste ; 
cleanse the anchovies, wipe them, dip 
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Anchovies, Potted 





them 1n the paste, and fry of a nice brown 
colour. Time.—4 hour. Average cost, for 
this quantity, 9d. Sufficient for 2 per- 
sons. Seasonabde all the year. 


ANCHOVIES, Potted, or Anchovy | 


Butter. 


Ingredients.—2 dozen anchovies, 4 1b. 
of fresh butter. Jfode.—Wash the an- 
chovies thoroughly ; bone and dry them, 
and pound them in a mortar to a paste. 
Mix the butter gradually with them, and 
rub the whole througha sieve. Put it by 
in small pots for use, and carefully ex- 
clude the air with a bladder, as it soon 
changes the colour of anchovies, besides 
spoiling them. ‘To potted anchovies may 
be added pounded mace, cayenne, and 
nutmeg to taste. 


APPLE CHARLOTTE, 
simple. 

Ingredients.——9 slices of bread and 
butter, about 6 good-sized apples, 1 
tablespoonful of minced lemon-peel, 2 
tablespoonfuls of juice, moist sugar to 
taste. Mode.—Butter a pie-dish ; place 
a layer of bread and butter, without the 
crust, at the bottom; then a layer of 
apples, pared, cored, and cut into thin 
slices; sprinkle over these a portion of 
the lomon-peel and juice, and sweeten 
with moist sugar. Place another layer 
of bread and butter, and then one of 
apples, proceeding in this manner until 
the dish is full ; then cover it up with the 
peel of the apples, to preserve the top 
from browning or burning; bake in a 
“risk oven for rather more than } hour ; 
turn the charlotte on a dish, sprinkle 
sifted sugar over, and serve. Zuae— 
# hour, or a few minutes longer. A ver- 
aye cost, 1s. Sufficient for 5 or 6 persons. 
Seasonable from August to March. 


a very 


APPLE CHEESECAKES. 


Iagredients,—3 lb. of apple pulp, 3 Ib. 
of sifted sugar, 4 lb. of butter, 4 egzs, 
the rind and juice of llemon. Afode.— 
Pare, core, and boil sufficient apples to 
make 4 1b. when cooked ; add to these 
the sugar, the butter, which should be 
melted, the eggs, leaving out 2 of the 
whites, and the grated rind and juice of 
llemion ; stir the mixture well; line some 
patty-pans with puff-paste; put in the 
mixture, and bake about 20 minutes. — 
Lime.— About 20 minutes, Averaye cost, 


Apple Dumplings, Boiled 


for the above quantity, with the paste 

ls, 6d,  Sufficrent for about 18 or 26 

ae aaa Seasonabdle from August t 
arch, 


APPLE CUSTARD, Baked. 


Ingredients,—1 dozen large apples, 
moist sugar to taste, 1 small teacupfu 
of cold water, the grated rind of 1 lemon, 
1 pint of milk, 4egys, 2 oz. of loaf sugar. 

ode.—Peel, cut, and core the apples ; 
put them into a lined saucepan with the 
cold water, and, as they heat, bruise 
them to a pulp; sweoten with moist 
suvar, and add the grated lemon-rind. 
When cold, put the fruit at the bottom 
of a pie-dish, and pour over it a custard, 
made with the above proportion o1 milk, 
eggs, and sugar; grate a little nutmeg 
over the top, place the dish in a moderate 
oven, and bake from 25 to 35 minutes, 
The above proportions will make rather 
a large dish. Time.—25 to 35 minutes, 
Average cost, 1s. 6d., if fruit has to be 
bought.  Sufficrent for 6 or 7 persons. 
Seasonable from August to March. 


APPLE DUMPLINGS, Baked 
Plain Family Dish), 


Ingredients.—6 apples, suet-crust, su- 
gar to taste. Afode.—Pare and take out 
the cores of the apples with a scoop, and 
make a suet-crust with # lb. of flour to 
6 oz. of suct ; roll the apples in the crust, 
previously sweetening them with moist 
sugar, and taking care to join the paste 
nicely. When they are formed into 
round balls, put them on a tin, and bake 
thom for about 4 hour, or longer, should 
the apples be very large ; arrange them 
pyramidically on a dish, and. sift over 
them some pounded white sugar. hese 
may be made richer by using puff-paste 
instead of suet-crust. Zime.—From 4 to 

hour, or longer. Average cost, 1§d. each. 

Jufficient for 4 persons. Seasonalte from 
August to March, but flavourless alter 
the end of January, 


APPLE DUMPLINGS, Boiled. 


Ingredients.—6 apples, suet-crust, site 
gar ‘to taste. Afode.—Pare and take out 
the cores of the apples with a scoop ; 
sweeten, and roll each apple in a piece 
of crust, madé with } lb. of flour to 
6 oz. of suet, and be particular that the 
mste is nicely joinod, Put the dumplings 
into foured cloths, tie them a ScUrElY 
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Apple Fritters 





and place them in ine d water. Koep 
them boiling from 3 to I hour; remove 
the cloths, and send them hot and quickly 
to table. Dumplings boiled in knitted 
cluths have a very pretty appearance 
when they come to table. The cloths 
ahould be made square, just | enough 
to held one dumpling, and should 
knitted in plain knitting, with very coarse 
cotton, Zime.—Z to 1 hour, or longer 
should the dumplings be very large. 
Average cost, 1jd. each. Sufficcent for 4 

rsons. Seasonable from August to 

arch, but flavourless after the end of 
January. 


APPLE FRITTERS. 


dingredients.— For the batter, 2 table- 
spoonfuls of flour, 4 oz of butter, 
3 saltspoonful of salt, 2 eggs, milk, 
medium-sized apples, hot lard or clari- 
fied beef-dripping. Afode.—Brenk the 
eggs, dividing the whites from the yolks, 
and beat them separately. Put the flour 
into a basin, stir in the butter, which 
should be melted to a cream ; add the 
salt, and moisten with sufficient warm 
milk to make it of a proper consistency, 
that is to say, a batter that will drop 
from the spoon. Stir this well, rub down 
any lumps that may he seen, add the 
yolks and then the whites of the eggs, 
which have been previously well whisked ; 
beat up the batter for a few minutes, 
and it is ready for use. Now peel and 
e.t the apples into rather thick whole 
slices, without dividing them, and stamp 
out the middle of each slice, where the 
core is, with a cutter. Throw the slices 
into the batter; have ready a pan of 
boiling lard or clarified dripping ; take 
out the pieces of apple one by one, put 
them into the hot lard, and fry a nice 
brown, turning them when required. 
When done, lay them on a piece of 
blotting-paper before the fire, to absorb 
greasy moisture; then dish on a 
white d’oyley, piling the fritters one 
above the other; strow over them some 
pounded sugar, and serve very hot. The 
flavour of the fritters would be very much 
improved by soaking the pieces of apple 
in a little wino, mfxed with engar and 
lemon-juice, for 3 or 4 hours before wanted 
for table; the batter, also, is better for 
being mixed some hours before the 
fritters are mado. Time-—From 7 to 10 
minutes to fry the fritters ; 5 minutes to 
drsin them. Average cost, $d. Sufficient 





Apple Jelly 
for 4 or 5 persons.  Seasonable from 
August to March. 
APPLE JAM. 


Ingredients.—To every Jb. of fruit 
sliced, allow # Ib. of preserving-sugar 
the grated rind of 1 lemon, the juice of 
lemon. Mode.—Peel the apples, core 
and slice them very thin, and bo ious 
lar that they are all the same sort. Put 
them into a jar, stand this in a saucepan 
of boiling water, and let the are 
stew until quite tender. Previously to 
putting the fruit into the jar, weigh 
it, to ascertain the proportion of 
sugar that may be required. Put 
the apples into a preserving-pan, crush 
the sugar to small lumps, and add it, 
with the grated lemon-rind and juice, to 
the apples, Simmer these over the fire 
for $ hour, reckoning from the time the 
jam begins to simmer Properly ; remove 
the scum as it rises, and, when the jam is 
done, put it into pots for use. Place a 
piece of oiled paper over the jam, and, to 
exclude the air, cover the pots with tissue 
paper dipped in the white of an egg, and 
stretched over the top. This jam will 
koep pore foralongtime. Zime.—From 
3 to 4 hours to stew in the jar; 4 hour 
to boil after the jam begins to simmer. 
Average cost, for thia quantity, 6s. Suf- 


Jictent.—7 or 8 lbs. of apples for 6 pots of 


jam. Seasonable.—Make this in Septem- 
r, October, or November, when apples 
can be bought at a reasonable price. 


APPLE JELLY. 


Ingredients. —To 6 Ibs. of apples allow 
3 pints of water ; to every quart of juice 
allow 2 ibs. of loaf sugar ;—the juice of 

lemon. Jfode.—Pare, core, and cut 

e apples into slices, and put them inty 
a jar, with water in the above proportion. 
Place them in a cool oven, with the jar 
well covered, and, when the juice is 
thoroughly drawn and the hee are 
quite soft, strain them through a jelly- 
bay. ‘To every quart of juice allow 2 Ibs, 
of loaf sugar, which should be crushed 
to small lumps, and put into a preserving: 
pan with the jnice. Boil these togethor 
for rather more than 3 hour, remove the 
scun) as it rises, add the lemon-juico just 
before it is done, and put the jelly into 
pots for use. This preparation is usofu) 
for garnishing sweet dishes, and may ba 
turned out for dessert. Zime.—The 
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Apple Jelly 


apples to he put in the ovon over-night, 

and left till morning ; rather more than 

hour to boil the jelly. Average cost, for 

quantity, 8s. Sufficient for 6 small 

ts dag & Seasonable.—This should 

made September, October, or 
November. 





APPLE JELLY. 

Ingredients.—Apples, water ; to every 
pint of syrup allow 4 Ib. of lonf sugar, 
Mode.—Pare and cut the apples into 
ieces, remove the cores, and put them 
in a preserving-pan with sufficient cold 
water tocoverthem. Let them boil for 
an hour ; then drain the syrup from them 
through a hair sieve or jelly-bag, and 
measure the juice; to every pint allow 
has of loaf sugar, and boil these together 
or # hour, removing every particle of 
scum as it rises, and keeping tho jelly 
well stirred, that it may not burn. A 
little lemon-rind may be boiled with the 
apples, and a small quantity of strained 
lemon-juice may be put in the jelly just 
before it is done, when the flavour is 
liked. This jelly may be ornamented 
with Speuerved greengager, or any other 
preserved fruit, and will turn out very 
prettily for dessert, It should be stored 
away in small pots. Zime.—1 hour to 
boil the fruit and water; # hour to boil 
the juice with the sugar. Average cost, 
for 6 lbs, of apples, with the other in- 
Mage in proportion, 3s. Sufficient 
or 6 small pots of jelly. Seasonable.— 
Make this in Ben touber: October, or 
November. 


APPLE JELLY, Clear, for imme- 
diate Eating. 


Ingredients.—2 dozen small apples, 
1} pint of spring-water; to every pint 
of juice allow 4 Ib. of loaf sugar, 4 02. of 
isinglass, the rind of 4lemon. Afode.— 
Pare, core, and cut the apples into 
quarters, and boil them, with the lemon- 
peel, until tender; then strain off the 
apples, and run the juice through a jelly- 
bag; put the strained juice, with the 
sugar and ery Bes which has been pre- 
viously boiled in 4 pint of water, into a 
lined sauce or preserving-pan ;_ boil 
all a for about 4 hour, and put the 
jelly into moulds. hen this jelly is 
clear, and turned out well, it makes a 
ate addition to the supper-table, with 
& little custard or whipped cream round 


Apple Pudding 





it: a little lemon-juice improves the 
flavour, but it is apt to render the jelly 
muddy and thick. If required to be kept 
any lenyth of time, rather a larger pro. 
portion of sugar must be used. Zeme.— 
About 1 hour to boil the apples; 4 hour 
the jelly. Average cost, 2s. Sufficient for 
ih vint meus: Seusonadle from August 
o March, 


APPLE JELLY, Thick, or Marma- 
. lade, for Entremets or Dessert 
Dishes. 


Ingredients.—Apples ; to every Ib. of 
pulp allow } 1b. of sugar, 4 teaspoonful 
of minced lemon-peel. Afode.—Peel, 
core, and boil the apples with only suf- 
ficient water to prevent them from burn- 
ing; beat them toa pulp, and to every 
Ib. of pulp allow the above proportion of 
sugar in lumps. Dip the lumps into 





APPLE JELLY, STUCK WITH ALMONDS. 


water; put these into a saucepan, and 
boil till the syrup is thick and can be 
well skimmed; then add this syrup to 
the apple pulp, with the minced lemon- 
peel, and stir it over a quick fire for 
about 20 minutes, or till the apples cease 
to stick to the bottom of the . The 
jelly is then done, and may be poured 
into moulds which have been pronouns 
dipped in water, when it will turn out 
nicely for dessert or a side dish; for 
the latter, a little custard should be 
poured round, and it should be gar- 
nished with strips of citron or stuck with 
blanched almonds. Zme.—From 4 to % 
hour to reduce the apples to a pulp ; 26 
minutes to boil after the sugar is added. 
Sufficient.—14 lb. of apple pulp sufficient 
for a small mould. Seusonuble from 
August to March; but is best and 
cheapest in September, October, or 
November. 


APPLE PUDDING, Rich Baked. 


Ingredients, —4 1b. apple pulp, 3 lb. of 
loaf sugar, 6 oz, of butter, the rind of 1 
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Apple Pudding 


lemon, 6 eggs, puff-paste. Mode.—Peel, 
core, and cut the apples, as for sauce; 
put them into a stewpan, with only just 
sufficient water to prevent them from 
borning, < let ge std unl pedueed 
toa pulp. eigh the pulp, an every 
4 tbe add the sifted sugar, grated Jemon- 
rind, and 6 well-beaten egos. Beat theso 
ingredients well together ; then melt the 
batter, stir it tothe other things, put a 
border of puff-paste round the dish, and 
bake for rather more than } hour. Tho 
butter should not be added until the 
pudding is ready for the oven. JTime.— 
gto P hour. Averaye cost, 1s, 10d. Suffi- 
cient tor 6 or 6 persons, Seasonable from 
August to March. 





APPLE PUDDING, Baked. 


Ingredients. —12 large apples, 6 oz. of 
moist sugar, } lb. of butter, 4 eggs, 1 pint 
of bread crumbs. Mode.—Puro, core, 
and cut the apples, as for sauce, and boil 
them until reduced to a pulp; then add 
the butter, melted, and the eggs, which 
should be well whisked. Beat up the 
pudding for 2 or 8 minutes ; butter a pio- 
dish ; put in a layer of bread crumbs, 
then the apple, and then another layer 
of bread crumbs ; flake over these a few 
tiny pieces of butter, and bake for about 
shour. A very good economical pudding 
made be made merely with apples, boiled 
and sweetened, with the addition of a 
few strips of lemon-peel. A layer of 
bread crumbs should be placed above and 
below the apples, and the pudding baked 
for shour. Zime.—About 4 hour. Aver- 
age cost, 1s. 6d. Sufficient for 5 or 6 
(batgy Seasonable from August to 

are 


APPLE PUDDING, Baked (Very 
Goad). 


Ingredients.—5 moderate-sized apples, 
2 tablespoonfils of finely-chopped suet, 
8 eger, 3 tablespoonfuls of flour, 1 pint 
of milk, alittle grated nutmeg. Mode.— 
Mix the flour to a smooth batter with 
the milk, add the eggs, which should be 
well whisked, and put the latter into a 
well-buttered pie-dish. Wipe the apples 
clean, but do not pare them; cut them 
in halves, and take out the cores; lay 
them in the batter, rind uppermost ; 
shake the suet on the top, over wach 
also grate a little nutmeg; bake in a 
moderate oven for an hour, and cover, 


Apple Sauce 





when served, with sifted loaf sugar. 
This pudding is also very good with the 
apples pared, sliced, and mixed with the 
batter, Zime—1l hour. Average cost, 
Od. Sufficient for 5 or 6 persons. 


APPLE PUDDING, Boiled, 


Ingredients.—Suet crust, apples, sugar 
to taste, 1 small teaspoonful of finely- 
minced lemon-peel, 2 tablespoonfuls of 
lemon-juice. Mode,—Make a butter or 
suet crust by either of the given recipes, 
using for a moderate-sized pudding trom 

to 1 lb, of flour, with the other ingro- 

ients in proportion. Butter a basin; 
line it with sume paste; pare, core, and 
cut the apples into slices, and fill the 
basin with these; add the sugar, the 
lemon-peel and juico, and cover with 
crust ; pinch the edyes together, flour 
the cloth, place it over the pudding, tie 
it securely, and put it into plenty of fast- 
boiling water ; let it boil from 2§ to 3 
hours ; then turn it out of the basin and 
send to table quickly. Apple puddings 
may also be boiled in a cloth without a 
basin; but, when male ion this way, 
must be served without the least delay, 
as the crust soon becomes heavy. Apple 
puddliog is a vory convenient dish to 
1ave whon the dinner-bour is rather 
uncertain, as it does not spoil by being 
boiled an extra hour; care, however, 
must be taken to keep it well covered 
with water all tho time, and not to allow 
it to stop boiling. Zime.—-From 23 to 3 
hours, according to the quality of the 
apples. Areraye cost, 10d. Sufficient 
made with 1 lb. of flour, for 7 or 
rversons,  Seasurable from August to 
lurch ; but the apples become flavour. 
loss and scarce atter February. 


APPLE SAUCE, for Geese, Pork, 
&e. 

Ingredients, —6 good-sized apples, 
sifted sugar to taste, a piece of butter the 
size of a walnut; water. Afode.—Pare, 
core, and quarter the apples, and throw 
them into cod water to preserve their 
whiteness. Put them in a saucepan, 
with sufficient water to moisten them, 
and boil till soft enough to pulp. Beat 
them up, adding sugar to tasto, and a 
small piece of butter. This quantity 
is sufficient for a good-sized tureen. 
Time.—According to the apples, about § 
hour. Average cost, 4d. tent, this 
quantity, for a goose or couple of ducks, 
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(fifaermenctrmctartate tt 


APPLE SNOW (a pretty Supper 
Dish). 

Iagredients. -—- 10 good-sized apples, 
Gis “wiutes of 10 eggs, the rind of 1 
lemon, 4b. of pounded sugar. Mode. 
—Peel,. core, and cut the apples into 
quarters, and put them into a saucepan 
with the lemon-peel, and sufficient water 
to prevent them from burning,—rather 
less than 4 pint. When they are tender, 
take out the peel, beat them into a pulp, 
let them cool, and stir them to the 
whites of the eggs, which should be pre- 
viously beaten to a strong froth. Add 
the sifted sugar, and contiuue the whisk- 
ing until the mixturo becomes quito stiff, 
and either heap it on a glass dish or 
serve it in small glasses. The dish may 
be garnished with preserved barberries or 
strips of bright-coloured jelly, and a dish 
of custards should be served with it, or 
% jug of cream. TZime.—From 30 to 40 
ratnttes to stew the apples. <Avrerrage 
cost, 1s. 6d. Sufficient to fill a moderate- 
sized glass dish. Seasonadle from August 
to March. 


APPLE SNOWBALLS. 


Ingredients, —2 teacupfuls of rice, 
apples, moist sugar, cloves. Aode.— 
Boil the rice and milk until throe-parts 
done ; then strain it off, and pare and 
core the apples without dividing them. 
Put a small quantity of sugar and a clove 
into each apple, put therice round them, 
and tie each ball separately in a cloth. 
Boil until the apples are tonder; then 
take them up, remove the cloths, and 
serve. Time.—zd hour to boil the rice 
reparatcly ; 4 to 1 hour with the apple. 
Scasonuble from August to March. 





APPLE SOUFFLE. 


Jngredients.—6 oz. of rice, 1 quart of 
milk, the rind of 4 lemon, sugar to taste, 
tho yolks of 4 eggs, the whites of 6, 14 oz. 
of butter, 4 tablespoonfuls of apple mar- 
malade. Afode.—Boil the milk with the 
semon-peel until the former is well 
flavoured ; then strain it, put in tho rice, 
and let it gradually swell over a slow 
fire, adding sufficient sugar to sweeten it 
nicely. Then crush tho rice toa smooth 
pulp with the back of a wooden spoon; 

ne the bottom and sides of a roun 
cake-tin with it, and put it into the oven 
to set; turn it out of the tin dexterously, 


Apple Tart 


and be careful that the border of rice is 
firm in every part. Mix with the marma- 
lade the beaten yolks of eggs and the 
butter, and stir these over the fire until 
the mixture thickens. Take it off the 
fire ; to this add the whites of the eggs, 
which should be previously beaten to a 
strong froth ; stir all together, and put 
it into the rice border. Bake in a 
moderate oven for about 4 hour, or until 
the souffié risos very light. It ahould be 
watched, and served instantly, or it will 
immediately fall after it is taken from 
theoven. Time, —4 hour. Average 
cost, 1s. 8d. Sufficient for 4 or 5 persons. 
Seasonuble from August to March, 





APPLE TART or PIE. 

Ingredients, — Puff-paste, apples; to 
every lb. of unpared apples allow 2 oz. of 
moist sugar, 4 iri Bese of finely- 
minced lemon-peecl, 1 tablespoonful of 
lemon-juice, Afode.—Make puff-paste by 
either of the given recipes, with 4 1b. of 
flour ; place a border of it round the edge 
of a pie-dish, and fill the dish with apples 
pared, cored, and cut into slices ; sweeten 
with moist sugar, add the lemon-peel and 
juice, and 2 or 3 tablespoonfuls of water ; 
cover with crust, cut it evenly roun 
close to the edge of the pie-dish, and bake 
in a hot oven from 4 to # hour, or rather 
longer, should the pie be very large. 
Whon it is three-parts done, take it out 
of the oven, put the white of an egg on 
a plate, and, with the blade of a knife, 
whisk it toa froth; brush the pie over 
with this, then sprinklo upon it some 
sifted sugar, and thon a few drops of 
water. Put the pio back into the oven, 
and finish baking, and be particularly 
careful that it does not catch or burn, 
which it is very liable to do after the 
crust is iced. It made with a plain crust, 
the icing may be omitted. Many things 
are sugested fur the favouring of apple 

ic; some say 2 or 3 tablespoonfuls of 

eer, others the same quantity of sherry, 
which very much improve the taste ; 
whilst the old-fashioned addition of a few 
cloves is, by many persons, preferred to 
anything else, as also a few slices of 
quince. TJime.—Jj hour before the crust 
is iced; 10 to 15 minutes afterwards. 
Average cost, Od. Sufficient.—Allow 2 
lbs. of apples to a tart for 6 persons. 
Seasonable from August to March; but 
the apples become flavourless after 
February, 
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. Apple Tart — 


APPLE TART (Creamed). 

Mode.—Make an apple tart by the 
preceding recipe, with the exception of 
omitting the icing, When the tart is 
baked, cut out the middle of the lid or 
crust, leaving a border all round the dish. 
Fill up with a ntcely-made boiled cus- 
tard, wrate a little nutmeg over the top, 
and the pie is ready for table. This 
tart is usually eaten cold; is rather an 
old-fashioned dish, but, at the same 
time, extremely nice. Zime—4 to # 
hour. Averaye cost, 1s. 3d. Sufficient 
for 6 or 6 persons, Seasonable from 
August to March. 


APPLE TRIFLE (a Supper Dish). 


Ingredients. —10 good-sized apples, the 
rind of } lemon, 6 oz. of pounded sugar, 
4 pint of milk, 4 pint of cream, 2 
eggs, whipped cream. Afode.-—Teel, 
core, and cut the apples into thin 
slices, and put them into a sauce- 
pan with 2 tablespoonfula of water, 
the sugar, and minced lemon-rind. Boil 
all-together until quite tender, and pulp 
the apples through a sieve; if they 
should not be quite swect enough, add 
a little more sugar, and put them at the 
bottom of the dish ts form a thick layer. 
Stir toyether the milk, cream, and cps, 
with a little sugar, over the fire, and let 
the mixture thickon, but do not allow it 
to reach the boiling-point. When thick, 
take it off the firo; let it cool a little, 
then pour it over the apples. Whip 
some cream with sugar, lemon-peel, &c., 
the same as for other trifles; heap it 
high over the custard, and the dish is 
ready for table. It may be garnished as 
fancy dictates, with strips of brizht apple 
jelly, slices of citron, &. Time.—From 

0 to 40 minutes to stew tho apples; 10 
minutes to stir the custard over the fire. 
Average cost, 2s., with cream ut 1s. 6d. 
per pint. Suficrent for a moderate-sized 
trifle. Seasonable from August to March. 


APPLES 4 la Portugaise. 


Ingredients.—8 good boiling apples, 
4 pint of water, 6 oz. of sugar, a layer 
of applo marmalade, 8 preserved cher- 
ries, garnishing of apricot jam. Mfode.— 
Peel the apples, and, with a scoop, 
take out the cores; boil the fruit in 
the above proportion of sugar and water, 
without being too much done, and take 
care the apples do not breuk. Have ready 


Apples and Rise 


some apple marmalade ; cover the bottom 
ofa glass dish with this, level it, and lay 
the apples in a sieve to drain; pile 
them neatly on the marmalade, raisi 
them in the centre, and place a v 
cherry in the middle of each. Garnish 
with strips of candied citron or apricot 
jam, and the dish is ready for table. 
Time.—-From 20 to 30 minutes to stew 
the apples. Average cost, 1s. 38d. Su% 
ficient for 1 entremets, Seasonable from 
August to March. 





APPLES, Buttered (Sweet Entre- 
mots). 


Ingredients. Apple marmalade or 7 
good boiling apples, ; pint of water, 
6 oz. of sugar, 2 oz. of butter, a little 
apricot jam. Afode.—Pare the apples, 
and take out the cores with a scoop ; 
boil up the sugar and water for a few 
minutes ; then lay in the apples and sim- 
mer them very gently until tender, 
taking care not to Jet them break. Have 
ready sufficient marmalade made by 
the recipe for APPLE MARMALADE, fla- 
voured with lemon, to cover the bottom 
of the dish; arrange tho apples on this 
with a piece of butter placed in each, 
and in between them a few spoonfuls of 
apricot jam or,marmalade ; put the dish 
in the oven for 10 minutes, then sprinkle 
over the top sifted sugar, and eitter 
brown it before the fire or with a 
salamander, and serve hot. The syrup 
that the apples were boiled in should be 
saved for another time. Zime.—From 
20 to 30 minutes to stew the apples very 
gently, 10 minutes in the oven. A veruge 
cost, 1s. Gd. = Sufherext for 1 entremets. 


APPLES and RICE (a Plain Dish), 


Fagredients.—8 good-sized apples, 3 oz. 
of butter, the rind of 4 lemon minced 
very fine, 6 oz. of rice, 14 pints of milk 
sugar to taste, 4 teaspoonful of grated 
nutmeg, 6 tablespoonfuls of apricot jam. 
Mode.—Poel the apples, halve them, and 
take out the cores; put them into a 
stewpan with the butter, and strew suffi- 
cient sifted sugar over to sweeten them 
nicely, and add the minced lemon-peel. 
Stew the apples very gently until tender, 
taking care they do not break. Boil the 
rice, with the milk, sugar, and nutmeg, 
until soft, and, when thoroughly done, 
dish it, piled high in the centre; arrange 
the apples on it, warm the apricot jam, 
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ur it over the whole, and serve hot. 
Lime—About ee noes , — — 
les v gently; abou our to 
ek tis ‘Fias. Average cost, 1s. 8d. 
Sufficient for 5 or 6 persons. Seasonable 
from August to March. 


APPLES AND RICE (a pretty 
Dish of). 

Ingredients.—6 oz. of rice, 1 quart of 
milk, the rind of 4 lemon, sugar to taste, 
4 saltspoonful of salt, 8 apples, } lb. of 
sugar, } pint of water, 4 pint of boiled 
custard, Jdode.—Flavour the milk with 
lemon-rind, by boiling them together for 
afew minutes; then take out the peel, 
and put in the rice, with sufficient sugar 
to sweeten it nicely, and boil gently 
until the rice is quite soft; then let it 
cool. In the meantime pare, quarter, 
and core the apples, and boil them until 
tender in @ syrup made with sugar and 
water in the above proportion ; and, when 
soft, lift them out on a sieve to drain. 
Now put a middling-sized gallipot in the 
centre of a dish; lay the rice all round 
till the top of the gallipot is reached ; 
smooth the rice with the back of a spoon, 
and stick the apples into it in rows, one 
row sloping to tho right, and the next to 
the left. Set it in the oven to colour the 
apples; then, when required for table, 
remove the gallipot, garnish the rice with 
preserved fruits, and pour in the middle 
sufficient custard, mado by the recipe for 
boiled custard, to be level with the top 
of the rice, and scrve hot. Zime.—From 
20 to 80 minutes to stew the apples; 
# hour to simmer the rice; } hour to 
bake. Average cost, 1s. 6d. Sufficient 
for 5 or 6 persons, Scasonable from 
August to March. 


APPLES, Compote of (Soyer’s 
Recipe,—a Dessert Dish). 

fagredients.—6 ripe apples, 1 lemon, 
4 ie of Jump sugar, 4 pint of water. 

ode.—Select the apples of a moderate 
size, peel them, cut them in halves, re- 
move the cores, and rub each piece over 
with a little lemon. Put the sugar and 
water together into a lined saucepan, 
and let them boil until forming a thickish 
syrup, when lay in the apples with the 
rind of the lemon cut thin, and the juice 
of the same. Let the apples simmer 
till tender ; then take them out very 
carefully, drain them on a sieve, and 


reduce the syrup by boiling it quiokl 
for a fow saineten. en both an col 
arrange the apples neatly on a glass dish, 





pour over the 
syrup, and tee 
garnish with SEP hen SS BEER 
: ee ME eye e 
strips of er ST ne 
reen ange- 


COMPOTE OF APPLES. 


ica or can- 
died citron. . 
Smaller apples may be dressed in the 
same manner: they should not be divided 
in half, but peeled, and the cores pushed 
out with a vegetable-cutter. 1me.— 
10 minutes to boil the sugar and water 
together; from 20 to 30 minutes to sim- 
mer the apples. Average cost, 6d. Suffi« 
cient for 4 or 5 persons, Seasonable from 
August to March. 


APPLES, Flano of; or Apples ina 
raised Crust. (Sweet Entremets.) 


Ingredients. —3} Ib, of short crust, 9 
moderate-sized apples, the rind and juice 
of 4 lemon, Alb. of white sugar, ? pint 
of water, a few strips of candied citron. 
Alode.—Makea plain stiff short crust, roll 
it out to the thickness of 4 inch, and 
butter an oval mould ; line it with the 
crust, and press it carefully all round 
the sides, to obtain the form of the 
mould, but bo particular not to break 
the paste. Pinch the part that just 
rises above the mould with the paste- 
pincer and fill the case with flour; 
wake it fur about 3? hour; then take it 
out of the oven, remove the flour, put 
the case back in the oven for another } 
hour, and do not allow it to get scorchod. 
It is now ready for the apples, which 
should bo prepared in the following 
manner : peel, and take ont the cores with 
a small knife, or ascoop for the purpose, 
without dividing the apples; put them 
into asmall lined saucepan, just capable of 
holding them, with sugar, water, lemon. 
juice and rind, in the above proportion. 
Simmer them very gently until tender; 
then take out the apples, let them cool, 
arrange them in the flanc or case, and boil 
down the syrup until reduced to a thick 
jelly ; pour it over the apples, and garnish 
with a few slices of candied citron. 





A more simple flanc may be made 
by rolling out the paste, cutting the 
bottum of a round or oval shape, and 
then a narrow strip for the sides: these 
should be stuck on with the white of an 
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egg to the bottom piece, and tho flanc 
then filled with raw fruit, with sutiicient 
sugar to sweeten it nicoly. It will not 
require so long baking as in a mould; but 
the crust must be made everywhere of an 
equal thickness, and so palagir 8 beets 
that the juice does not escape.- 8 dish 
may also be served hot, and should be 
garnished in.the same manner, or a little 
melted apricot jam may be poured over 
the apples, which very much improves 
their flavour. Time.—Altozether, 1 hour 
to bake the flanc; from 30 to 40 minutes 
to stew the apples very gently. Average 
cost, 1s. 6d. Suffictent for 1 entremets or 
side-dish. Seusonable from August to 
March, 


APPLES, Ginger (a pretty Supper 
or Dessert Dish). 

Ingredients.—14 02. of whole ginger, 
3 put of whiskey, 3 Ibs. of apples, 2 ibs. 
of white sugar, the juice of 2 lemons. 
Mode.—Bruise the ginger, put it into a 
Bmall jar, pour over sufficient whiskey 
to cover it, and let it remain for 3 days ; 
then cut the apples into thin slices, atter 

ing and coring them ; add the sugar 
and the lemon-juice, which should be 
etrained ; and simmer all togethor very 
gene until the apples are transparent, 
ut not broken, Serve cold, and garnish 
the dish with slices of candied lemun- 
peel or preserved ginger. T'cme.—d days 
to soak the ginger; about ¥ hour to 
simmer the apples very gently. A cereye 
cost, 2s-6d, Sufficient for 3 dishes, Sea- 
sonable from August to March. 


APPLES Iced, or Apple Hedge- 
hog. 

Ingredients. — About 3 dozen good 
boiling apples, 1 lb. of sugar, 4 pint of 
water, the rind of 3 Jomon minced very 
fine, tho whites of 2 eggs, 3 tablespoun- 
fula of pounded sugar, a few sweet al- 
monds. Afode.—Peel and core aduzen of 
theapples without dividing them, and stew 
them very gently in a lined saucepan 
with 4 lb. of the sugar and 4 pint of 
water, and when tender lift them care- 
fully on toa dish. Have ready the re- 
mainder of the apples, pared, cored, and 
cut into thin slices; put them into the 
same syrup with the other ; lb, of sugar, 
the lemon-peel, and boi ntly until 
they are reduced to a marmalade ; keep- 
ing them stirred, to prevent them from 
burning. Cover the bottom of the dish 








Apples in Red Jelly 


with some of the marmalade, and over 
that a layer of the stewed apples, in the 
insides of which, and between each, place 
some of the marmalade; then place 
another layer of apples, and fill up the 
cavities with m de as before, Fo - 
Ls Shae whole into a raised oval shape. 
Whip the whites of the eggs to a stif 
froth, mix with them the pounded sugar, 
and cover the apples very smoothly all 
over with theicing; blanch and cut each 
almond into4or5 strips; place these strips 
at equal distances over the icing, stickin, 
up; strew over a little rough pounde 
sugar, and put the dish in a very slow 
oven, to colour the almonds, and so allow 
tho apples to get warm through. This 
entremets may also be served cold, and 
makes @ pretty supper-dish. Z%me,— 
From 20 to 30 minutes to stow the apples. 
Average cost, 2s, to 2s. 6d. Sufficient for 
6 or 6 persons, Seasonable from August 
to March. 





APPLES in Red Jelly (a pretty 
Supper Dish). 

Ingredients.—6 good-sized nee), 12 
cloves, 6 oz. of pounded sugar, 1 lemon, 
2 teacupfuls of water, 1 tablespoonful ot 
gelatine, a few drops of prepared co- 
chinoal.  JAfode.—Chooso rather Jar 
apples; pecl them and take out the 
cores, either with a scoop or a small 
silver knife, and put into each apple 
2 cloves and as much sifted sugar as 
they will hold. Place them, without 
touching each other, in a large pie-dish ; 
add more white sugar, the juice of 1 
lemon, and 2 teacupfuls of water. Bake 
in the oven, witb a dish over them, until 
they aro done. Look at them frequently, 
and, as each apple is cooked, place it 10 
a glass dish. They must not be left in 
the oven after they are done, or they will 
break, and so would spoil the appearance 
of the dish. When the apples are neatly 
arranyed in the dish without touching 
each other, strain the liquor in which 
they have been stewing into a lined 
saucepan; add to it the rind of the 
lemon, and a tablespoonful of gelatine 
which has been previously dissolved in 
cold water, and, if not sweet, a little 
more sugar, and 6 cloves. Boil till quite 
clear; colour with a few drops of pre 
peared cochineal, and strain the jelly 
through a double muslin into a jug; let 
it cool @ /ittle ; then tl it into the 
dish round theappler. When quite cold, 
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rnish the tops of the apples with a 
pri ht-eoloured marmalade, jelly, or the 
white of an egg beaten to a strong froth, 
with a little sitted sugar. 2tme.—From 
$0 to 50 minutes to bake the apples. 
Average cost, 1s., with the garnishing. 
Suficent for 4 or 5 persons. Seasonable 
from August to March. 


APPLES, to preserve, in Quarters 
(in imitation of Ginger). 


Ingredients.—To every lb. of apples 
allow # lb. of sugar, 14 oz. of the best 
white ginger; 1 oz. of ginger to every 
4 pint of water. Jfode.—Peel, core, and 
quarter the apples, and put the fruit, 
sugar, and ginver in layers into a wide- 
mouthed jar, and let them remain for 2 
days; then infuse 1 oz. of ginger in 3 
pint of boiling water, and cover it closely, 
and let itromain for] day: this quantity 
of ginger and water is for 3 lbs. of apples, 
with the other ingredients in proportion. 
Put the apples, &c., into a Perens: 
pan with the water strained from the 
ginger, and boil till the apples look clear 
and the syrup is rich, which will be in 
about an hour. The rind of a lemon 
may be added just before the apples have 
finished boiling ; and great care must bo 
taken not to break the pieces of apple 
in putting them into the jars. Serve 
on glass dishes for dessert. 7ime.—2 
days for the apples to remain in the jar 
with sugar, &c. ; 1 day to infuse tho 
ginger ; about ] hour to boil the apples. 
Average cost, for 3 lbs. of apples, with 
the other ingredients in proportion, 
2s. od. Sufficient.—3 lbs, should fill 3 
moderate-sized jars. Seasonuble.—This 
should be made in September, October, 
or November. 


APPLES, Stewed, and Oustard 
(@ pretty Dish for a Juvenile 
Supper). 

Ingredtients.—7 good-sized apples, the 
Find of 4lemon or 4 cloves, 4 lb. of sugar, 
¥ pint of water, 4 pint of custard, Afude. 
—Pare and take out the cores of the 
apples, without dividing them, and, if 
possible, leave the stalks on; boil tho 
sugar and water together for 10 minutes; 
thon putin the apples with the lemon- 
rind or cloves, whichever flavour may 
be preferred, and simmer gently until 

hey are tender, taking care not to let 

them break. Dish them neatly on a glass 
dish, reduce the syrup by boiling it 


Apricot Jam 





quickly for a few minutes, let it cool o 
little; then pour it over the apples, 
Have ready quite 4 pint of custard made 
by the recipe for Boiled Custard ; pour 
it round, but not over, the apples when 
they are quite cold, and the dish is ready 
for table. A few almonds blanched and 
cut into strips, and stuck in the apples, 
would improve their appearance. Time. 
—From 20 to 30 minutes to stew the 
apples. Average cost, 1s. Sufficient to 
fil alarge glass dish. Seasoxable from 
August to March, 


APRICOT CREAM. 


Ingredients.—12 to 16 ripe apricots, 
lb. of sugar, 13 pint of milk, the yolks of 
8 egys, 1 v2. of isinglasa, Jfode.—Divide 
the apricots, take out the stones, and 
boi] them in a syrup made with } Ib. of 
sugar and } pint of water, until they form 
a thin marmalade, which rub through a 
sieve. Boil the milk with the other 4 Ib. 
of sugar, let it cool a little, then mix 
with it the yolks of eggs which have been 

reviously well beaten; put this mixture 
luto a jug, place this jug in boiling water, 
and stir tt one way over the fire until it 
thickens ; but on no account let it boil, 
Strain through a sieve, add tho isinglass, 
previously buviled with a small quantity 
of water, and keep stirring it till nearly 
cold; then mix the cream with the 
apricots ; stir well, put it into an oiled 
mould, and, if convonient, set it on ice; 
at any rate, in a very cool place. It 
should cura out on the dish without any 
difficulty. In winter-time, when fresh 
Rpricots are not obtainable, a little jam 
may be substituted for them. TZime.— 
From 20 to 30 minutes to boil the 
apricots, Avcratye cost, 3s. Od. Sufficient 
to fill a quart mould.  Seasonable in 
August, September, and October, 


APRICOT JAM, or Marmalade. 


Ingredients.—To every lb. of ripe 
apricots, weighed after being skinued 
and stoned, allow 1 1b. of sugar. Mode, 
—Pare the apricots, which should be ripe, 
as thinly as possible, break them in half, 
and remove thestones. Weigh the fruit, 
and to every lb. allow the same propor- 
tion of loaf sugar. Pound the sugar very 
finely in a mortar, strow it over the 
apricots, which should be placed on 
dishes, and let them remain for 12 hours, 
Break the stones, blanch the kernels, and 
put them with the sugar and fruit into a 
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., Apricot Pudding 


preserving-pan. Let those simmer very 
gently until clear; take out the pieces of 
apricot singly as they become #0, and, as 
fast as the soum rises, carefully remove 
it. Put the apricots into small jars, pour 
over them the syrup and kernels, cover 
the jam with pieces of paper dipped in 
the purest salad-oil, and stretch over the 
top of the jars tissue paper, cut about 2 
inches larger and brushed over with the 
white of an egg: when dry, it will be 

erfectly hard and air-tight, Tene. —12 

ours, sprinkled with sugar ; about 2? hour 
to boil the jam. Average cost.—When 
cheap, apricots may be purchased for 
preserving at about 1s. 6d. per gallon. 
Sufficient.— 10 los. of fruit for 12 pots of 
jam. Seasonable.—Make this in August 
or September. 


APRICOT PUDDING, Baked. 


Ingredients. —12 large apricots, 3 pint 
of bread crumbs, 1 pint of milk se of 
poun sugar, the yolks of 4 eggs, 1 
eat of sherry. ‘Mode. —Make the milk 

iling hot, and pour it on to the bread 
crumbs ; when half cold, add the sugar, 
the well-whisked yolks of the eggs, and 
the sherry. Divide the apricots in half, 
scald them until they are soft, and break 
them up with a spoon, adding a few of 
the kernels, which should be well pounded 
in a mortar ; then mix the fruit and other 
ingredients together, put a border of 
paste round the dish, fill with the mix- 
ture, and bake the pudding from 4 to } 
hour. Time—j to $ hour. Averuye 
cost, in ful] season, 1s. Gd. Sufficient for 
4 or 5 persons. Seasonable in August, 
September, and October. 


APRICOT TART. 


Ingredients. —12 or 14 apricots, sugar 
to taste, puif-paste or short crust. 
Mode.— Break the apricots in half, tuke 
out the stones, and put them into a pie- 
dish, in the centre of which place a very 
small cup or jar, bottom uppermost ; 
sweeten with good moist sugar, but add 
nowater. Linvethe edge of the dish with 
paste, put on the cover, and ornament 
the pie in any of the usual modes, Bake 
from 4 to # hour, according to size; and 
if -pasto is used, glaze it about 10 
minutes before the pie is done, and put 
it into the oven again to set the glaze. 
Short crust merely requires a little sifted 
sugar sprinkled over it before being sent 


Apricots, Flanc of 
to talle, Green apricots make very good 
tarts, but they should be boiled with a 
little sugar and water before they are 
covered with the crust. Zime—j to 3 
hour, apd cost, in full season, 1s. 
Sufficient for 4 or 5 pees Seasonable 
in August, September, and October; 
green ones rather earlier. 





APRICOTS, Compote of (an elegant 
Dish). 

Ingredients.—4 pint of syrup (see 
Synup), 12 green apricots. Mode 
Make the syrup by the given recipe, and, 
when it is ready, put in the apricots 
whilst the syrup is boiling. Simmer 
them very gently until tender, taking 
care not to let them break; take them 
out carefully, arrange them on a glass 
dish, Jet the syrup cool a little, pour it 
over the apricots, and, when cold, serve. 
Time,—From 15 to 20 minutes to simmer 
the 2 slaps Average cost, 9d. Suffi- 
cient for 4 or 5 persons. Seasonabde in 
June and July, with green apricots, 


APRICOTS, Fianc of, or Compote 
of Apricots in a Raised Crust 
(Sweet Entremets). 


Ingredients,—Z Vb. of short crust (s-¢ 
Crust), from 9 to 12 good-sized apricots, 
i pint of water, 4 1b. of sugar. Afode.— 

lake a short crust by the given recipe, 
and line a mould with it. Boi) the sugar 
and water together for 10 minutes; 
halvo the apricots, take out the stones, 
and simmer them in the syrup until ten- 
der; watch them carefully,and take them 
up, for fear they should break. Arrange 
them neatly in the flanc or case; boil the 
syrup until reduced to a jelly; pour it 
over the fruit, and serve either hot or 
cold. Greengayes, plums of all kinda, 
peaches, &c., may be done in the same 
manner, as also currants, raspberries, 
gooseberries, strawberries, &c. ; but with 
the last-named fruits, a little currant- 
juice added to them wil] be found an 
linprovement, sig oe a dap 1 hour 
to bake tho flanc, from 145 to 20 minutes 
to simmer the apricots. Average cost, 
ls. 6d, Sufficicnt for 1 entremets or 
sido-dish, Seasonable in July, August, 
and September. 

The pretty appearance of this dish de- 
pends on the fruit being whole; as each 
apricot is done, it should be taken out of 
the syrup immediately. 
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wnaneaaneamemesnmneannens menmammrantameel 
: April—Bills of Fare April~Dinners for 6 persons 
| Dinner for 12 persona. : 
APRIL-BILLS OF FARR. ; ere ei 
First Course.—Soup a la reine; julienne 
Dinner get 16 i —— soup; turbot and lobster RAUCO ; slices 
urat Course. of salmon A la genévése, Entrées, —Cro- 







quettes of leveret; fricandeau de veau ; 
vol-au-vent; stewed mushrooms. Second 





Spring Soup, 


: removed by Course.—Fore-quarter of lamb; saddle 
3 and peas; boiled tongue garnished wi 
& ¥V & tufts of broccoli; vepetables. Third 
im Rfid 3 Course.—Ducklings ; larded guinea-fowls ; 
é : = charlotte & la parisienne; orange jelly ; 
g as meringues ; ratafia ice pudding ; lobater 
= Bisse la CRRA salad ; sea-kale ; dessert and ices. 






Dinner for 10 persons. 


dressed cucumber ; shrimp sauce; fillets 

















Second Course. First Course.—Gravy soup; saimon and 
tm =—- Roast: Ribs of Lamb, of whitings. Hxtrées.—Lobster cutlets; 
3 nies erga aoe riba —Roast 
g et of veal; boiled leg of lamb; ham 
a matoed Vere: : garnished with broccoli ; vegetables, 
2 q Third Course.—Ducklings ; compéte of 
- Vase of cH rhubarb ; custards; vanilla cream; orange 
= Flowers. 3 Jelly 5 cabinet pudding; ice pudding ; 
a ‘3 essert, 

-} A ; 
: Spring Chickens, 
5 Dinner for 8 persons, 
o a 
3 : First Course.—Spring soup; slices of 
‘ ntrées. — Chicken vol-au-vent ; 
Entrées. mutton cutlets and tomato sauce. Second 
Md gg ee is of veal ; boiled ee 
Lamb Cutlets, shamel ; tongue; vegetables. 
Qa Racstagus and Peas. s Third Course. —QGuinea-fowls ; sea-kale ; 
4. = artichoke bottoms; cabinet pudding ; 
2 By blanemange ; apricot tartlets ; rice frit- 
ge Ae i e Pal p smacaront and Parmesan cheese ; 
Ss by 2 essert. 
= B 
* ” -Geepadinwnde Vea. Dinners for 6 persons. 
First Course. — Tapioca soup ; boiled 

Third Course. salmon and lobster sauce. Batrécs— 

betta reson aaa patties. ei 

: ourse. —- Haunch of mutton; boil 

| ae eauneain ri capon and white sauce; tongue ; vere. 

EB Cabinct Pudding, 53 tables. Third Course.—Souffié of rice; 

= 3 ' ao lemon cream; cliarlotte & la parisienne ; 

Sra. pcusrote # rhubarb tart; dessert. 

» ® &la Parisienne, F 
BOA m 

& ae of © oe Course. — Julienne soup; fried 

uwers, a whitings; red mullet. Hztrées.—Lamb 

E = So, yeas and canes 7 saa ahi 

es © ourse.—Roast ribs o eef; neck of 

3 Respberry Cream. ¢ 8 veal & la béchamel; vegetables. Third 

& d+ Nesselrode Pudding. 6 © Course. — Ducklings; lemon pudding; 

@ rhubarb tart; custards; cheeosccakos ; 





dessert, 
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April—Piain Family Dinners for 


First Course.—Vermicelli soup; brill 
and shrimp sauce. Hnxtrées. — Frican- 
dean of veal; lobster cutlets. Second 
Coure.— Roast fore-quarter of lamb; 
boiled chickens; tongue; vegetables. 
Third Course.—Goslings ; sea-kale; plum 
pudding ; whipped cream; compdte of 
rhubarb; cheesecakes ; dessert. 








First Cowrse.—Ox-tail soup; crimped 
galmon, Hxtrées.—Croquettes of chick- 
en; mutton cutlets and scubise sauce. 
Second Course. — Roast fillet of veal; 
boiled bacon-cheek, garnished with 
sprouts; boiled capon ; vegetables. Third 

ourse.—Sea-kale; lobster salad; cabi- 
net pudding; ginger cream ; raspberry- 
jam tartlets; rhubarb tart ; macaroni ; 
dessert, 


APRIL, Plain Family Dinners for. 


Sunday.—1. Clear gravy sonp. 2. 
Roast haunch of mutton, sea-kale, pota- 
toes. 8. Rhubarbtart, custards in glasses, 

Monday.—1. Crimped skate and caper 
sauce. 2%. Boiled knuckle of veal and 
rice, cold mutton, mashed potatoes. 3. 
Baked plum-pudding. 

Tuesday.—l. Vegetablosoup. 2, Toad- 
in-the-hole, made from remains of cold 
mutton. §8. Stewed rhubarb and baked 
custard puddings. - 

Wednesday.—1. Fried soles, anchovy 
sauce. 2%, Boiled beef and carrots, suet 
dumplings. 3. Lemon pudding. 

Thursday.—1. Pea-soup, made with 
liquor that beof was boiled in. 2, Cold 
beef, mashed potatoes, mutton cutlets 
and tomato sauce. 3. Macaroni, 

Friday.—1. Bubble-and-squeak made 
with remains of cold beef, roast shoulder 
of veal stuffed, spinach and potatces. 2. 
Boiled batter eee and sweet sauce. 

Saturday.—1. Stewed veal with vege- 
tables, made of remains of cold shoulder, 
broiled rump-steak and oyster sauce. 2. 
Yeast dumplings. 


Sunday.— Boiled salmon and dressed 
cuctiaber, anchovy sauce, 2. Roast fore- 
quarter of lumb, spinach, potatocs, and 
mint sauce. 3, Rhubarb turt and cheese- 


Cakes. 
Monday.—Curried salmon, made with 
remains of salmon, dish of boiled rice, 





2. Cold lamb, rump-steak and kidney 
pudding, potatoes, 8. Spinach and 
poached eprs. 


LPuesdy.—1. Scotch mutton broth with 


Arrowroot Biscuits 


pearl barley. 2. Boiled neck of mutton, 
caper sauce, suet dumplings, carrots, 8, 
Baked rice puddings. . 

Wednesday.—1. Boiled mackerel and 
melted butter and fennel sauce, toes, 
2. Roast fillet of veal, bacon and greens, 
3. Fig pudding. 

Thursday.—1. Flemishsoup. 2, Roast 
loin of mutton, broccoli, potatoes, veal 
rolls made from remains of cold veal. 8, 
Boiled rhubarb pudding. 

Iriday.—l., Trish stew or haricot for 
cold mutton, minced veal. 2. Half-pay 
pudding. 

Suturday.—1. Rump-steak pie, broiled 
mutton chops, 2, Baked arrowroot pud- 


ding, 
APRIL, Things in Season. 


Fish.—Brill, carp, cockles, crabs, dory, 
flounders, ling, lobsters, red and grey 
mullet, mussels, oysters, perch, prawns, 
salmon (but rather scarce and expensive), 
shad, shrimps, skate, smelts, soles, tench, 
turbot, whitiuys., 

Meut.—Beef, lamb, mutton, veal. 

Poultry.—Chickons, ducklings, fowls, 
pigeons, pullets, rabbits, 

Game.— Loverets. 

Vegetables, —Broccoli, eclory, lettuces, 
young onions, parsnips, radishes, small 
salad, sea-kale, spines sprouts, Various 
herbs. 

Lrurt.—Apples, nuts, pears, forced 
cherries, &c. for tarts, rhubarb, dried 
fruits, crystallized preserves, 


ARROWRBROOT BISCUITS, or 
Drops. 


Ingredients.—§ Vb. of butter, 6 eggs, 4 
Ib. of fiuur, 6 oz. of arrowrvot, 4 Ib. of 
pecnuen loaf sugar. JAfode.—Beat theo 
sutter to a cream ; whisk the eggs to a 
strong froth, add them to the butter, stir 
in the flour a little at a time, and beat 
the mixture well, Break down all the 
lumps from the arrowroot, and add that 
with the sugar to the other ingredients. 
Mix all well together, drop the dough on 
a buttered tin, in pieces the size of a 
shilling, and bake the biscuits about 
hour in a slow oven. If the whites of 
the eggs are epeeied from the yolks, 
and both ure beaten a seabed before 
being added to the other ingredients, the 
biscuita will bo much lighter. Time— 
} hour. Average cost, 28. Gd. Sufficient 
to make fron 8 to 4 dozen biscuits, Seu 
eonuble at any tie. 
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Arrowroot Blancmange 





ARROWROOT BLANOMANGE 
(an inexpensive Supper Dish). 


Ingredicnts.——4 heaped tablespoonfuls 
of arrowroot, 14 pint of milk, 3 laurel- 
leaves or the rind of 4 lemon, sugar to 
taste. AMfode.—Mix to a smooth batter 
the arrowroot with 4 pint of the milk; 

ut the other pint on the fire, with 
aurel-leaves or lemon-peel, whichever 
may be preferred, and let the milk steep 
until it is well flavoured ; then strain 
the milk, and add it, boiling, to tho 
mixed arrowroot ; sweeten it with sifted 
sugar, and let it boil, stirring it all the 
time, till it thickens suticiently to come 
from the saucepan. Grease a mould with 
pure salad-oil, pour in the blancmange, 
and, when quite set, turn it outon a dish, 
and pour round it a compéte of any kind 
of fruit, or garnish it with jum. A 
tablespoonful of brandy, stirred in just 
before the blancmange is moulded, very 
much improves the flavour of this sweet 
dish. Time.—Altogether, } hour. A ver- 
age cost, 6d. without tho garnishing. 
Sufficient for 4 or 5 persons. Seasonable 
at any time. 


ARROWROOT PUDDING, Baked 
or Boiled. 


Ingredients. —2 tablespoonfuls of arrow- 
root, 14 pint of milk, 1 oz. of butter, the 
rind of 4 lemon, 2 heaped tablespvonfuls 
of moist sugar, a little grated nutmeg. 
Mode.—Mix the arrowroot with as much 
cold milk as will make it into a smooth 
batter, moderately thick; put the re- 
mainder of the milk into a stewpan with 
the lemon-peel, and let it infuse for about 
3 hour; when it boils, strain it gently to 
the batter, stirring it all the time to keep 
it smooth; then add the butter; beat 
this well in until thoroughly mixed, and 
sweeten with moist sugar. Put the mix- 
ture into a pie-dish, round which has 
been placed a border of paste; grate a 
little nutmeg over the top, and bake 
the pudding from 1 to 1} hour, in a 
moderate oven, or boil it the same length 

_of time in a well-buttered basin. ‘Io 
;enrich this pudding, stir to the other 
[ingredients, just before it is put in the 
‘oven, 3 well-whisked eggs, and add a 
tablespoonful of brandy. For a nursery 
Budding, the addition of the latter ingre- 
 dients will be found quite superfluous, as 
also the paste round the edye of the dish. 
Fime.—1 to 14 hour, baked or boiled, 


‘ 


Artichokes, Boiled 


Average cost, 7d. Sufficient for 5 or 6 
parole Seasonadle at any time. 





ARROWROOT SAUCE, for Pud- 
dings, 

Ingredients.—2 small teaspoonfuls of 
arrowroot, 4 dessertspoonfuls of pounded 
sugar, the juice of 1 lemon, q tees 
of grated nutmeg, § pint of water. 
Mode.—Mix the arrowroot smoothly with 
the water; put this into a stewpan ; add 
the sugar, strained lJemon-juice, and 
grated nutmeg. Stir these ingredients 
over the fire until they boil, when the 
sauce is ready for use. A small quantit 
of wine, or any liqueur, would very muc 
improve the flavour of this sance: it is 
usually served with bread, rice, custard, 
or any dry pudding that is not very rich. 
Time.—Altogether, 15 minutes. Average 
cost, 4d, Sufficient for 6 or 7 persons. 


ARROWROOT, to make. 


Ingredients. —Two teaspoonfuls of ar- 
rowroot, 3 tablespoonfuls of cold water, 
4 pint of boiling water. Mode.—Mix 
the arrowroot smoothly in a basin with 
the cold water, then pour on it the bocl- 
ang water, stirring all tho time. The 
water must be bevting at tho time it is 
poured on the mixture, or it will not 
thicken ; if mixed with hot water only, it 
must be put into a clean saucepan, and 
boiled until it thickens; but this occa- 
sions more trouble, and is quite unneces- 
sary, ifthe water is boiling at first. Put 
the arrowroot into a tumbler, sweeten it 
with lump sugar, and flavour it with 
grated nutmeg or cinnamon, or a piece 
of lemon-peel, or, when allowed, 3 table- 
spoonfuls of port orsherry. As arrowroot 
is in itself flavourless and insipid, it is 
almost necessary to add the wine tc 
make it palatable. Arrowroot made 
with milk instead of water is far nicer, 
but is not so easily digested. It should 
be mixed in the same manner, with 3 
tablespoonfuls of cold water, the builin 
milk then poured on it, and well stirred: 
When made in this manner, no wine 
should be added, but merely sugar, and 
@ little grated nutmeg or lemon-peel. 
Time.—It obliged to be boiled, 2 minutes. 
Average cost, 2d, per pint. Sufficient to 
make 4 pint of arrowroot. 


ARTICHOKERS, Boiled. 
Ingredients.—To each } gallon of wator, 
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Artichokes, a French Mode 





-@llow 1 heaped tablespoonful of salt, a 
piece of soda the size of a shi ; arti- 
chokes. Mode.—Wash the chokes 
‘well in several waters ; see that no in- 
sects remain about them, and trim away 





ARTICHOKES. 


the leaves at the bottom. Cut off the 
stems and put them into boiling water, 
to which has been added salt and soda 
in the above proportion, Keep the 
saucepan uncovered, and let them boil 

ickly until tender; ascertain when 
they are done by thrasting a fork in 
them, or by trying if the leaves can 





: fetishes sth hs 


JERUSALEM ARTICHOKES, 


be easily removed. Take them out, :et 
them drain for a minute or two, and 
serve in a napkin, or with a little white 
sauce poured over. A tureen of melted 
butter should accompany them. This 
vegetable, unlike any other, is con- 
sidered better for being gathered two 
or three days; but they must be well 
soaked and washed previous to dress- 
ing. Time.—20 to 25 minutes, after the 
water boils, Sufficient,—a dish of 5 or 
6 for4 persons. Seasonable from July to 


the beginning of September. 


ABTICHOKES, a French Mode of 
Cooking. 


Ingredients.-5 or 6 artichokes; to 
each 4 gallon of water allow 1 heaped 
tablespoonful of salt, 4 teaspoonful of 
pepper, 1 bunch of savoury herbs, 

oz, of butter. Afode.—Cut the ends 
of the leaves, as aleo the stems; pnt 
the artichokes into boiling water, with 
the above proportion of salt, pepper, 
herbs, aud Lutter; let them boil quickly 
until tender, keeping the lid of the 
saucepan off, and when the leaves come 
out easily, they are cooked enough. 
To keep them a beautiful green, puta 
sage piece of cinder into a muslin bag, 
and let it boil with them. Serve with 
plain melted butter, TZ'tne.—20 to 25 


Artichokes, Boiled Jerussiem — 
minutes. Suficient,—5.or 6 sufficient for 
4 or 5 persons, Szasonadle from July to 
the beginning of September, 


ARTICHOKES, Fried (Bintremete, 
or small dish to be served with 
the Second Course). 


Ingredients, —5 or 6 artichokes, salt 
and water: for the batter, — } ib. of 
flour, a little salt, the P hes of 1 egg, 
milk. JAfode.—Trim and boil the arta- 
chokes, and rub them over with lemon- 
juice, to keep them white. When 
they are quite tender, take them. up, 
remove the chokes, and divide ¢ 
bottoms; dip each piece into batter, fry 
them into hot lard or dripping, and 

ish the dish with at ley. 

rve with plain melted butter. Zime.—~ 

20 minutes to boil the artichokes, 5 to 7 

minutes to fry them. Suffcient,—5 or 6 

for 4 or 5 persons. Seasonable from July 
to the beginning of September. 





ARTICHOKES & I'Italienne. 

a oe none salt 
and butter, about 4 pint o Travy. 
Mode. —Trim and cut the artichokes into 
quarters, and boil them until tender in 
water mixed with a little salt and butter. 
When done, drain them well, and lay 
at ng pp ee: with y leaves 
outside. ave ready some P 
highly flavoured with rinhrbotia : Feiss 
it until quite thick, and pour it round the 
artichokes, and serve. Zime.—20 to 25 
minutes to boil the artichokes, Sufficiert 
for one side-dish. Seasonable from July 
to the beginning of September. 


ARTICHOKES, Boiled Jerusalem. 


Ingredients.—To each § gallon of water 
allow 1 heaped eink i aah of salt ; 
artichokes. dMode.—Wash, peel, and 
shape the artichokes in a round or 
oval form, and put them into a sauce- 
pan with sufficient cold water to cover 
them salted in the above proportion. 
Let them boil gently until tender; take 
them up, drain them, and serve them ina 
napkin, or plain, whichever mode is pre- 
ferred ; send to table with them a tureen 
of melted butter or cream sauce, a little of 
which may be poured over the artichokes 
when ey aro not served ina napkin. 
Tine.—Abdout twenty minutes after the 
water boila, Average cost, 2d. per lb, 
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Artichokes, Mashed Jerusalem 


ntoncberae 





Sufficient,—10 fora dish for 6 rons. 
Seasonable.—from September to June. 


ARTICHOKES, Mashed Jerusalem. 


Ingredients.—To each 4 Relies of water 
allow 1 oz. of salt, 15 or 16 artichokes, 
1 oz. butter, pepper and salt to taste. 
Mode.— Boil the artichokes as in the 
preceding recipe until tender; drain 
and press the water from them, and 
beat them up with a fork. When tho- 
roughly mashed and free from lumps, 
put them into a saucepan with the butter 
and a seasoning of white pepper and salt ; 
keep stirring over the fire until the 
artichokes are quite hot, and serve. 
A pretty way of serving Jerusalem arti- 
chokes as an entremets, or second course 
dish, is to shape the artichokes in the 
form of a pear, and to serve them covered 
with white sauce, garnished with Brus- 
sols sprouts. Z'tme.—About 20 minutes. 
Average cost, 2d. perlb. Sufficient tor 6 or 
7 persons, Seasonable from September 
to June. 


ARTICHOKE (Jerusalem) SOUP, 
sometimes called Palestine Soup 
(a White Soup). 

Ingredients.—8 slices of lean bacon or 
ham, 4 a head of celery, ] turnip, 1 
onion, 3 oz. of butter, 4]bs, of artichokes, 
1 pint of boiling milk, or 4 pint of boiling 
cream, salt and cayenne to taste, 2 lumps 
of sugar, 2$ quarts of white stack. 
Mode—Put the bacon and vegetables, 
which should be cut into thin slices, into 
the stewpan with the butter. Braiso 
these for fof an hour, keeping them well 
stirred. Wash and pare the artichokes, 
and after cutting them into thin slices, 
add them, with a piut of stock, to the 
other ingredients. When these havo 
gently stewed down to a smooth pulp, 
put in the remainder of the stock. Stir 
it well, adding tho scasoning, and when 
it has simmered for five minutos, pass it 
through a strainer. Now pour it back 
into the stewpan, let it again simmer five 
minutes, faking care to skim it well, and 
stir it to the boiling milk or cream. 
Serve with small apres of. bread fried 
in butter. Zime.—Ii hour. Average cost 
per quart, Is. 2d. Seasonable from Juno 
to October, Sufficient for 8 persons. 


ASPARAGUS, Boiled. 
Lagredients.—To each 4 gallon of water 


‘ —~— 





Asparagus-Peas 
allow 1 heaped tablespoonful of salt ; 
ripube, Mode.—Asparagus should be 
dressed as goon as possible after it is cut, 
although it may be kept for a day or two 
by putting the stalks into cold water; 
yet to be good, like every other vegetable, 
it cannot be cooked too fresh. Scrape 








BOILED ASPARAGUS, 


the white part of the stems, beginning 
from the head, and throw them into cold 
water; then tie them into bundles of 
about 20 each, keeping the heads all one 
way, and cut the stalks evenly, that they 
may all be the same length; put them 





ASPARAGUS TONGS. 


proportion ; keop them boiling quickly un- 
til tender, with the saucepan uncovered. 
When the asparagus is done, dish it upon 
toast, which should be dipped in the 
water it was cooked in, and leavo the 
white ends outward each way, with the 
points mecting in the middle. Serve 
with a tureen of melted butter. Time.— 
15 to 18 minutes after the water boils. 
Average cost, in full season, 2s, 6d. the 
100 heads. Suffictent.—Allow about 50 
heads for 4 or 5 persons, Seasonable.— 
May be had forced from January, but 
cheapest in May, June and July. 


ASPARAGUS-PEAS (Entremeta, 
or to be served as a Side Dish 
with the Second Course). 


Ingredicnts.—-100 heads of asparagus, 
202 of butter, a rmall bunch of pars- 
ley, 2 or 3 green onions, flour, 1 lump 
of sugar, the yolks of 2 eggs, 4 table. 
spoonfuls of cream, salt. J/ode,—Care- 
fully scrape the asparagus, cut it into 
pieces of an equal size, avoiding that 
which is in the least hard or tongh, 
and throw them into cold water. Then 
boil the asparagus in salt and water until 
three-parts done; take it out, drain, and 
place it on a cloth to dry the moisture 
away from it. Put it into a stewpan 
with the butter, parsley, and onions, and 
shake over a brisk fire for 10 minutes, 
Dredge in a little flour, add ae sugar, 
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Asparagus Pudding 


and moisten with boiling water. When 
boiled a short time and reduced, take 
out the parsiey and onions, thicken with 
the yolks of 2 eggs beaten with the 
cream; add a seasoning of salt, and 
when the whole is on the point of sim- 
mering, serve. Make the sauce sutfi- 
ciently thick to adhere to the veretable. 
Time.—Altogether, Ahour. Average cost, 
la. 6d. a pint. Seasonable in May, June, 
and July, 


ASPARAGUS PUDDING (a deli- 
cious Dish, to be served with the 
Second Course). 


Ingredients —4 pint of asparagus peas, 
4 eggs, 2 tablespoonfuls of flour, 1 table- 
spoonful of very finely minced ham, ] oz. 
of butter, pepper and salt to taste, milk. 
Mode.—Cut up the nice grecn tender 
parts of asparagus, about tho sizo of 
peas; put them into a basin with the 
eggs, which should be well beaten, and 
the flour, bam, butter, popper, and salt. 
Mix all these ingredients well together, 
and moisten with sufficient milk to make 
the pudding of the consistency of thick 
batter; put itinto a pint buttered mould, 
tie it down tightly with a floured cloth, 
pe it in Bowling sruter, and let it boil 
or 2 hours; turn it out of the mould on 
to a hot dish, and pour plain melted but- 
ter round, but not over, the pudding. 
Greon peas pudding may be made in 
exactly the same tanner, substituting 
peas for the asparagus. Tme.—2 hours, 
Average cost, 1s. Gd. per pint, Seusunudle 
in May, June, and July, 








ASPARAGUS SOUP. 


dagredients.—100 heads of asparagus, 
2 quarts of medium stock (see Stuck), 1 
pint of water, salt. A/ucde.—Sermpe the 
usparagus, but do not cut off any of the 
stems, and boil it in a pint of water 
salted, until the heads ure nearly cone, 
Then drain the asparagus, cut off the 
green heads very neatly, and put them 
on one side until the soup is ready. If 
the stock is not made, add the stems of 
asparagus to the rest of the vegetables ; 
if, however, the stock is ready, boil the 
stoms a little longer in the same water 
that they were first cooked in. Then 
strain them off, add the asparagus water 
to the stock, and when all is boiling drop 
in. the green hends (or peas as they are 
called), and simmer for 2 or 8 minutes. 


| 


een 


Auguat-—Bills of Fare 


If the soup boils long after the asparagus 
is put in, the appearance of the vegetable 
would bo quite spoiled. A small quan- 
tity of sherry, added after the soup is put 
into the tureen, would improve thia sou 
very much. Sometimes a French roll 
is cut up and served in it. Time—TZo 
nearly cook the asparagus, 12 minutes. 
Average cost, 1s. 9d. per quart. Suffictent 
for 6 or 8 persons, Seasonuble from May 
to August. 





ASPIC, or Ornamental Savoury 
Jelly. 


Lugredients.—4 ths, of knuckle of veal, 
1 cow-heel, 3 or 4 slices of ham, any 

oultry trimmings, 2 carrots, 1 onion, 
P fagiret of savoury herbs, 1 glass of 
sherry, 3 quarts of water; seasoning 
to taste of salt and whole white pep- 
per; 3 eggs. Afode.—Lay the ham on 
the bottom of a stewpan, cut up the 
veal and cow-hoel into small pieces, 
and lay them on the ham; add the 
poultry trimmings, vegetables, horbs, 
sherry, and water, and let the whole 
simmer very gently for 4 hours, carefully 
taking away all scum that may rise to 
the surface ; etrain through a fine sieve, 
and pour into anearthen pan to get cold, 
Have ready a clean stewpan, put in the 
jelly, and be particular to leave the sedi- 
ment behind, or it will not be clear. 
Add the whites of 3 exys, with salt and 
pepper, to clarify; keep stirring over 
the fire till the whole becomes very 
white ; then draw it to the side, and let 
it stand till clear. When this is the case, 
strain it through acloth or jelly-bag, and 
use it for moulding poultry, &c. Tarrn- 
gon vinegar may be added to give an 
additional flavour. Téne.—Altopvthor 44 
hours. Average cost for this quantity, 4s. 


AUGUST—BILLS OF FARE, 
Dinner for 18 persons. 
First Course. 


Mock-Turtle Soup, 
removed hy 
Broiled salmon and 
Cuper Buuge, 


Vase of 
Flowers, 


Sonp A Ia Julienne, 
removed by 
Brill and Shrimp Sauce, 
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Second Cowrse. 





Heaunch of Venison. 


a 
i.) 
3 Ham, garnished. é 
: 
e Vase of ra 
E Flowers. y 
J Leveret Pie. a 
a | 
@ 


Saddle of Mutton. 





Entrées. 





Fricandeau de Veau s§ , 

& le Jardiniére. 5g 

re) fe 
fi a3 

e a s 
we Vase of Se 
ke Flowers, = | 

i=] 
x se 
g ae 
: Fillets of Ducks 3 
aud Peas. 
Third Course. 

: Grouse wm 
aS removed by BY 
8 A Q Cabinet Pudding. 5 

fe Fruit Jelly. i 
= Vase of = & 

f- Fiowers. Ba 

- | 

ty <1 Vol-au-Vent of © 
pe a Pears. 3 
=e & Larded Peahen, E 
2“ ° removed by 9 
ae Ived Pudding, gy 





Dessert and Ices, 


Dinner for 12 persons. 


First Course.—Vermicelli soup; soup 
4 la reine; boiled salmon; fried floun- 
ders; trout en matelot. axtrées. — 
Stewed pigeons; swoetbreads; ragotit 
of ducks ; fillets of chickens and mush- 
rooms, Second Course.— Quarter of 
lamb; cotellette de boeuf i la jardiniére ; 
roast fowls and boiled tongue; bacon 
nnd beans, Zhird Course.—Grouse ; 
wheatoars; greengage tart; whipped 


August, Plain Family Dinners for 
errr etrererore nectarines srrameaemnemenattannshanatae perenne atcene ssi talnr NCI 
cream; vol-au-vent of plums; fruit jelly ; 
iced pudding; cabinet pudding ; dessert 
and ices, 


Dinner for 8 persons. 


First Course.—Julienne soup; fillets 
of turbot and Dutch sauce; red mullet. 
Entrées. — Riz de veau aux tomates; 
fillets of ducks and peas, Second Course. 
—Haunch of venison ; boiled capon and 
oysters ; ham, garnished; veretables. 

hivd Course. — Leveret; fruit jelly; 
compéte of greengages; plum tart; 
custards, in glasses; omelette soufllé ; 
dessert and ices, 


Dinner for 6 persons. 


First Course.—Macaroni soup; crimped 
sulmon and sauce Hollandaise; fried 
fillets of trout. Lxirées, —Tendrons 
de veau and stewed peas; salmi of 
grouse, Second Cuurse.—Roast loin of 
veal ; boiled bacon, garnished with 
French beans ; stewed beef & la jar- 
diniere; vegetables. Third Course.— 
Turkey poult; plum tart; custard pud- 
ding ; vol-au-vent of pears; strawberry 
cream ; ratafia souffié ; dessert. 





I’irst Course. —V egetable-marrow soup; 
stewed mullet; fillets of salmon and ra- 
vigotte sauce. ntrées,—Curried lob- 
ster; fricandeau de veau & Ia jardiniére. 
Second Course.—Roast saddle of mutton ; 
stewed shoulder of veal, garnished with 
forcemeat balls; vegetables. Third 
Course.—Roast grouse and bread sauce ; 
vol-au-vent of greengages ; fruit jelly; 
Aelbeeries crcam ; custards; fig pudding ; 
Gee wrb. 


AUGUST, Plain Family Dinners 
tor. 
Snnday.—1. Vegetahlo-marrow soup. 
2. Roast quarter of lamb, mint sauce; 
French beans and potatoes. 3. Rasp- 
berry-and-currant tart, custard eee 
Monday.—1], Cold Inamb and salad, 
small meat-pie, vegctable marrow, and 
white sauce. 2, Lemon dumplings. 
Luesday.—1, Hoiled mackerel. 2, 
Stewed loin of veal, French beans and 
petatocs, 35, Baked raspberry ers 
Wednesday.—1l. Vegetable soup. 2. 
Lamb cutlets and French beans; the re- 
mains of stewed shoulder of veal, mashed 
vegetable marrow, 3, Black-currant 


prulding, 
ha 
ae 
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August, Things in Season 


Thursday.—1. Roast ribs of beef, 
Yorkshire pudding, French beans and 
potatoes. 2%, Bread-and-butter paces 

Friday.—1. Fried soles and melted 
butter. 2. Cold beef and salad, lamb 
outlets and mashed potatoes. 38. Cau- 
liflowers and white sauce instead of 
pudding. 

Saturday.—1, Btowed beef and vege- 
tables, with remains of cold beef ; 
mutton pudding. 2. Macaroni and 
cheese. 








Sunday.—1. Salmon pudding: 2, 
Roast fillet of veal, boiled bacon-cheek 
cones with tufts of cauliflowers, 

rench beans and potatoes. 3. Plum 
tart, boiled custard pudding. 

Monday.—1. Baked soles. 2, Cold 
veal and bacon, salad, mutton cutlets 
and tomato sauce. 3. Boiled currant 
pudding. 

Tuesday.—1,. Rice soup. 2. Roast 
fowls and water-cresses, boiled knuckle 
of ham, minced veal garnished with 
eee vegetables. 3%. College pud- 


g. 

Wednesday.—1. Curried fowl] with re- 
mains of cold fowl; dish of rice, stewed 
rump-steak and vegetables. 2. Plum 
tart. 

Thursday.—1. Boiled brisket of beef, 
carrots, aed ae suet dumplings, and 
potatoes. 2, Baked bread pudding. 

Friday.—1. Vegetable sonp, made 
from liquor that beef was boiled in. 2. 
Cold beef and dressed cucumber, veal 
cutlets and tomato sauce, 3. Fondue. 

Saturday. —1. Bubble-and-sqneak, 
made frora remains of cold beef; cold 
veal-and-ham pie, salad, 2, Baked rasp- 
berry pudding. 


AUGUST, Things in Season. 

sh, —Brill, carp,’chub, crayfish, crabs, 
dory, eels, flounders, grigs, herrings, 
lobsters, mullet, pike, prawns, salmon, 
shrimps, skate, soles, sturgeon, chorn- 
back, trout, turbot. 

Afeat.—Boef, lamb, mutton, veal, buck 
venison. 

Poultry.—Chickens, ducklings, fowls, 
green geese, pigeons, plovers, pullcts, 
tabbita, turkey poults, wheatcars, wild 
sucks, 

Game,—Leverets, grouse, blackcock, 

Vegetables. — Artivhokes, asparagus, 
seans, carrots, eabbares, caulillowers, 
alery, cresses, etilive, lettuces, mush- 


Bacon, Broiled Rashers of 





rooms, onions, peas, potatoes, radishes, 
sea-kale, small salading, sprouts, tur- 
nips, various kitchen herbs, vegetabla 
marrows. 

Fruit.—Currants, figs, filberts, goose. 
berries, grapes, melons, mulberries, neo- 
tarines, peaches, pears, pineapples, pluma, 
raspberries, walnuts. 


BACON, Boiled. 


lngredients.—Bacon ; water. Mode.— 
As bacon is frequently excessively salt, 
let it be soaked in warm water for an 
hour or two previous to dressing it; then 
pare off tho rusty parts, and scrape the 
under- side 
and rind as 
clean as 

ossible. 
ut it into 
& saucepan 
of cold wa- 
ter; let it 
come gradually to a boil, and as fast as 
the acum rises to the surface of the water, 
remove it. Let it simmer very gently 
until it is choroughly done ; then take it 
up, strip off the skin, and sprinkle over 
the bacon a few bread raspings, and 

rnish with tufts of cauliflower or 

russels sprouts. When served alone, 
young and tender broad beans or green 
peas are the usual accompaniments. 
Lime.— 116. of bacon, # hour; 2 lbs., 
Ii hour. Average cost, 10d. to 1s. per Ib. 
for the primest parts. Suffictent.—2 lbs., 
when served with poultry or veal, suffi- 
cient for 10 persons. Seasonable at any 





BOILED BACON, 


time. 


BACON, Broiled Rashers of. 


Before purchasing bacon, ascertain that 
it is perfectly free from rust, which may 
easily be detected by its yellow colour ; 
and for broiling, the streaked part of the, 
thick flank is generally the most es- 
teemed. Cut it into Un slices, take off 
the rind, and broil over a nice clear fire ; 
turn it two or three times, and serve vory 
hot. Should there be any cold bacon 
left from the previous day, it answers 
very well for breakfast, cut into slices, 
and broiled or fried. Z'ime.—3 or 4 


minutes, Averaye cost, 10d. to 1s. por 
Ib, for the primost parts. Seasonable at 
any time. 


Note.—When the bacon is cut very 
thin, the slices may be g:1Ie7 round and 
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Bacon and Hams, Ouring of 


ca OSE LS ACTA DELL NL LCL LL NTO ILL, 
fastened by means of small skewers, and 
fried or toasted before the fire. 


BACON and HAMS, Curing of, 


The carcass of the hog, after hanging 
over-night to cool, is laid on a strong 
bench or stool, and the head is separate 
from the body at the neck close behind 
the ears; the feet and also the internal 
fat are removed. ‘The carcass is next 
divided into two sides in the following 
manner :—The ribs are divided about an 
inch from the spino on each side, and 
tho spine, with the ends of the ribs 
attached, together with the internal 
flesh between it and tho kidneys, and 
also the flesh above it, throuhout the 
whole length of the sides, are removed. 
The portion of the carcass thus cut ont 
is in the form of a wedge—the breadth 
of the interior consisting of the breadth 
of the spine, and about an inch of the 
ribs on each side, being diminished to 
about half an inch at the exterior or skin 
along the back. ‘The breast-bone, and 
also the first anterior rib, are also dis- 
socted from the side. Sometimes the 
whole of the ribs are removed ; but this, 
for reasons aftorwards to be noticed, is 
a very bad practice. When the hams 
aro cured separately from the sides, 
which is generally tho case, they are cut 
out so as to include the hock-bune, ina 
similar manner to the London mode of 
cutting a haunch of mutton. The carcass 
of the hog thus cut up is ready for being 
salted, which process, in large curing es- 
tablishments, is genorally as follows :— 
The skin side of the pork is rubbed over 
with a mixture of fifty parts by weight 
of salt, and one part of saltpetro in 
powder, and the incised parts of the ham 
or flitch, and the inside of the flitch, 
covered with the same. The salted bacon, 
in pairs of flitches with the insides to 
each other, is piled one pair of flitches 
above another on benches slightly in- 
clined, and furnished with spouts or 
troughs to convey the brine to receivers 
in the floor of the salting-house, to be 
afterwards used for pickling pork for 
navy purposes. In this state the bacon 
remains a fortnight, which is sufficient 
for flitches cut from hogs of a carcass 
weight loss than 15 stone (14 lbs. to the 
stone). Flitches of a larger size, at the 
expiration of that time, are wiped dry 
and reversed in their place in tho pile, 
baying, at the same time, about half the 


Bacon and Hams, Ouring of 


cea eoemneteeneeenenemnmemnnn naan nnn 
first quantity of fresh, dry, common salt 
sprinkled over the inside and incised 
ole after which they remain on the 
nches for another week. Hams being 
thicker than flitches, will require, when 
less than 20 Ibs. weight, 3 weeks; and 
when abdte that weight, 4 weeks to re- 
main under the above described process. 
The next and last process in the prepa- 
ration of bacon and hams, previous to 
being sent to market, is drying. This is 
effected by hanging the flitches and hams 
for 2 or 3 weeks in a room heated by 
stoves, or in a smoke-house, in which 
they aro exposed fur the same length of 
time to the smoke arising from the slow 
combustion of the sawdust of oak or other 
hard wood. The latter mode of com- 
plcting the curing process has sonie 
advautages over the other, as by it the 
meat is sible! to the action of creosote, 
a volatile oil produced by the combustion 
of the sawdust, which is powerfully anti- 
septic. The process also furnishing a 
thin covering of a resinous varnish, ex- 
cludes the air not only from the muscle, 
but also from tho fat—thus effectually 
preventing the meat from hecoming 
rusted ; and the principal reasons for 
coudemning the practice of removing the 
ribs from the flitches of pork are, that 
by so doing the meat becomes un- 
pleasantly hard and pungent in the pro- 
cess of salting, and, by being more ex- 
posed to the action of the air, becomes 
soonor and more extensively rusted. 
Notwithstanding its superior efficacy in 
completing the process of curing, the 
flavour which smoke-drying imparts to 
meat is disliked by many persons, and it 
is therefore by no means the most gene- 
ral mode of drying adopted by mercantile 
curers. A very impure variety of pyro- 
ligneous acid, or vinegar made from the 
destructive distillation of wood, is some- 
times used, on account of tho ph eed 
reservative power of the creosote which 
it contains, aud also to impart the smoke- 
flavour ; in which latter object, however, 
the coarse ilavour of tar is given, rather 
than that derived from the smoke from 
combustion of wood. <A considerable 
portion of the bacon and hams salted 
in Ireland is exported from that country 
packed amongst salt, in bales, immedi- 
ately from the salting process, without 
having been in any degree dried. In the 
rocess of salting above described, pork 
oses from 8 to 10 per cent. of its weight, 
according to the size and quality of tue 


Bacon, to Cure and Keep 








meat; and a further diminution of 
weight, to the extent of & to 6 per cent. 
takes place in drying during the first 
fortnight after being taken out of salt; 
so that the total loss in weight occasioned 
by the preparation of bacon and hams in 
# proper state for market, is aot less on 
an average than 15 por cent, on the weight 
of the fresh pork. 


BACON, to Cure and Keep it free 
from Rust (Cobbett’s Recipe). 


The two sides that remain, and which 
are called flitches, aro to be cnred for 
bacon. They are first rubbed with sult 
on their insides, or flesh sides, then placed 
one on the other, the tlesh sides upper- 
most, in a salting-troungh which has a 
gutter round its edges to drain away the 
brine; for, to have sweot and fine bacon, 
the flitches must not be sopping in brine, 
which gives it the sort of vile taste that 
barrel and sca pork have. Every one 
knows how diff-rent is the taste of fresh 
dry salt from that of salf in a dissolved 
state; thereforo chance the salt often,— 
once in 4 or 5 days; Jet it melt and sink 
in, but not lie too long; twice change 
the flitches, put that at bottom which was 
first on the top: this mode will cost you 
a great deal more in salt than the sopping 
mode, but without it your bacon will not 
be so sweet and fino, nor keep so well. 
As for the time required in making your 
flitches sufficiently salt, it depends on 
circumstances. It takes a louger time 
for a thick than a thin fliteh, and longer 
in dry than in damp weather, or in a dry 
than inadampplaco ; but for the flitches 
of a hog of five score, in weather not very 
dry or damp, about 6 weoks may do; and 
as yours is to be fat, which receives 
little injury from over-salting, give time 
enough, fur you are to have bacon until 
Christmas comes again. The place for 
salting should, like a dairy, always he 
cool, but well ventilated ; confined air, 
though cool, will taint meat sooner than 
the midday sun accompanied by a brocze. 
With regard to smoking the bacon, two 
precautions are necessary : first, to hang 
the flitches where no rain comes down 
upon them; and next, that the smoke 
must proceed from wood, not peer turf, 
or seal: As to the time required to smoke 
a flitch, it depends a good deal upon 
whether there bea constant fire beneath ; 
and whether the firo be large or small: 
@ month will do, if tho fire be pretty 
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constant and rich, as a farm-house fire 
usually is; but over-amoking, or rather 
too long hanging in the air, makes the 
bacon rust; great attention should there- 
fore be paid to this matter. The flitch 
ought not to be dried up to the hardness 
of a board, and yet it ought to be per- 
fectly dry. Before you hang it up, lay it 
on the floor, scatter the flesh side pretty 
thickly over with bran, or with some 
fino sawdust, not of deal or fir; rub it on 
tho flesh, or pat it well down upon it; 
this keeps the smoke from getting into 
the little openings, and makes a sort of 
crust to be dried on. Tio keep the bacon 
sweet and good, and free from hoppers, 
silt fine somo clean and dry wood ashes. 
Put some at the bottom of a box or chest 
long enough to hold a flitch of bacon ; lay 
in one flitch, then put in more ashes, then 
another flitch, and cover this with six or 
eight inches of the oshes, Theplace where 
the box orchest is kept ought to be dry, 
and, should the ashes become damp, they 
should be put in the fireplace to dry, and 
when cold, put back again. With these 
precautions, the bacon will be as good at 
the end of the year as on the firstday. For 
simple general rules, these may be safely 
tuken os a guide; and those who impli- 
citly follow the directions given, will 
possess at tho expiration of from 6 weeks 
to 2 months well-flavoured and well-cured 
bacon, 


BACON or HAMS, to Cure in tho 
Devonshire way. 

Jigredhients.—To every 14 Ths. of meat 
allow 2 oz. of saltpetre, 2 02z. of salt pru- 
nella, 1 lb. of common salt. For the 
pickle, 3 gallons of water, 5] bs. of common 
sult, 7 lhs. of coarse sugar, 3 lbs, of bay 
salt, Alede.—-Weigh the sides, hams, 
aud cheeks, and tu every 14 Ibs, allow the 
above proportion of saltpetre, salt pru- 
nella, and common salt. Pound and mix 
these together, and rub well into the 
meat; lny it in a stene trongh or tub, 
rubbing it‘ thoroughly, and turning it 
daily for two successive days. At the 
end of the second day, pour on it apicklo 
made as follows :—Put the above ingro- 
dieuts into a saucepan, set it on the fire, 
and stir frequently ; remove all thescum, 
allow it to boil Fit hour, and pour it 
Lut over the meat, Let tho hams, &e., 
be well rubbed and turned daily; if the 
moat is small, a fortnight will be suffi- 
cient for tho sides and shoulders to ree 


THE DICTIONARY OF COOKERY. 23 


Barberries 





Bacon, to Cure 


erento eS se cern cots eee oer re ee 
main in the pickle, and the hams 3 weeks ; 
if from 30 lbs. and upwards, 3 weeks will 
be required for the sides, &c., and from 
4to 5 weeks for the hams. On taking 
the pieces out, let them drain for an 
hour, cover with dry sawdust, and smoke 
from a fortnight to three weeks, Boil 
and carefully skim the pickle after using, 
and it will keep good, closely corked, for 
2 years. When boiling it for use, add 
about 2 Ibs. of common salt, and tho 
same of treacle, to allow for waste. 
Tongues are excellent put into this pickle 
cold, having been first rubbed well with 
so'*netre and salt, and allowed to remain 
2 ure, not forgetting to make a deep 
incision under the thick part of the 
tongue, so as to allow the pickle to 
penetrate more readily. A fortnight or 
three weeks, according to the size of tho 
tongue, will be sufficient. Zvme,—Small 
meut to remain in the pickle a fortnight, 
hams 3 weeks ; to bo smoked from a lort- 
night to 3 weeks. 


BACON, to Cure in the Wiltshire 
way. 

Ingredients.—1} lb. of coarso sugar 3 Ib. 
of hay salt, 6 oz. of saltpetre, 1 Ib. of 
common salt. Jfode.—Sprinkle each fitch 
with salt, and let the bluod drain off for 
24hours; then pound and mix tho above 
ingredients well together and rub it well 
into the meat, which should be turned 
evory day fora month; then hang it to 
dry, and afterwards smoke it for 10 days. 
Time.—To remain in the pickle from 
three to four weeks, to be smoked 10 
days, or rather longcr. 


BACON, Fried Rashers of, and 
Poached Eggs. 


Ingredients. — Bacon; eggrs. Mode.— 
Cut the bacon into thin slices, trim away 
the rusty parts, and cut offtherind. Put 
it intoa cold frying-pan, that is to say, 
do not place the pan on the fire before tho 
baconis init. ‘Turn it 2 or 3 times, and 
dish it on a very hot dish. Poach the egus 
and slip them on to tho bacon without 
breaking the yolks, and servo quickly. 
Time.—3 or 4 minutes. Average cost, ld. 
to 1s. per lb. for the primost parts. 
Sufficient.—Allow 6 eggs for 3 persons. 
Seasonable at any time. Note. — Fried 
rashers of bacon, curled, serve ag a 
pretty garnish to many dishes ; and, for 
small families, answer very well as a 


substitute for boiled bacon, to serve with 
a small dish of poultry, &c. 





The Bain Marie. — It is an open 
kind of vessel, as shown in the engrav- 
ing, and ig a utensil much used in modern 





THE BAIN MARIE, 


cookery, both in English and French 
kitchens. Jt is filled with boiling or nearly 
boiling water ; and into this water should 
be put all the stewpans containing those 
ingredients which it is desirod to keep 


hot. The qnantity and quality of the 
eontents of these vessels are not at all 
affected ; and if the hour of dinner is 
uncertain in any establishment, by renson 
of the nature of the master’s business, 
nothing is so sure a means of preserving 
the flavour of all dishes as the employ. 
ment of the buin marie. 


BARBELL. 

Ingredients. —} pint of port wine, a 
saltspoontul of galt, 2 tablespoonfuls 
of vinegar, 2 sliced onions, a faggot of 
sweet herbs, nutmeg and mace to taste, 
the juice of a lemon, 2 anchovies; 1 or 
2 barbels, according to size.  <Afocle, 
— boil the barbels in salt and water till 
done ; pour off some of the water, and 
to the remainder put the ingredients 
mentioned above. Simmer gently for 4 
hour or rather more, and strain. Put in 
the fish, heat it gradually, but do not let 
it boil, orit will bebroken. Time.—Alto- 
gether 1] hour. Sufficient for 4 persons, 
Seusonable from Septomber to November. 


BARBERRIBS (Berberrisvulgaris), 


A fruit of such great acidity, that even 
birds refuse to eat it. In this respect, it 
nearly approaches the tamarind. When 
boiled with sugar, it makes a very agree- 
able preserve or jelly, according to the 
ditferent modes of preparing it. Barber- 
ries aro also used ag a dry sweetmeat, and 
in sugarplums or comfits; are pickled with 
vinegar, and are used for various culinary 
purposes. They are well calculated to 
allay heat and thirst in persons afflicted 
with fevers. Tho berries, arranged op 
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Barberries, to preserve 





bun shes of nicely curled parsley, make an 
exceedingly pretty garnish for supper 
dishes, particularly for white meats, like 
boiled fowl & la Béchamel, the three 
colours, scarlet, green, and white, con- 
ce woll, and producing a very good 
effect. 


BARBERRIES, to preserve in 
Bunches. 


. dagredients.—1 pint of syrup, barber- 
ries, Mode.—Prepare some small pieces 
of clean white wood, 3 inches long and 
inch wide, and tie the fruit on to 
hese in nico bunches. Have ready 
sone clear syrup (see SYRUP) ; putin the 
barberries, and simmer them in it for 2 
successive days, boiling them for near) 
4 hour each day, and covering them each 
time with the syrup when cold. When 
the fruit looks perfectly clear it is suffi- 
ciently done, and should be stowed away 
in pots, with the syrup poured over, or the 
fruit may be candied. Time.—4 hour to 
simmer each day. Seasoralie in autumn. 


BARLEY SOUP. 


Ingredients. —2 lbs, of shin of beef, 
2 lb. of pearl barley, a large bunch of 
parsley, 4 onions, 6 potatoes, salt and 
pepper, 4 quarts of water. Afode.—Put 
1n all the ingredients, and simmer gently 
for d hours. Tone.—3 hours. Average 
cost, Qi. per quart. Seasoncble all the 
year, but more suitable for winter, 


BARLEY-SUGAR, to make. 


fugredients.—To every tb. of sugar 
allow 4 en of water, 4 the white of an 
egg. Alode.—Put the suar into a well- 
tinned saucepan, with the water, and, 
when the former is dissolved, set it over 
a moderate fire, adding the well-beaten 
egg before the mixture gets warm, and 
stir it well together. hen it buils, 
remove the scum as it rises, and keep it 
boiling until no more appears, and the 
syrup looks perfeetly clear ; then strain 
it through a fine sieve or muslin bag, and 
put it back into the saucepan. buil it 

rain like caramel, until it is brittle, 
when a little is dropped in a basin of 
cold water: itis then sufficiently boiled. 
Adda little lemon-juice and a few drops 
of essence of lemon, and let it staud for 
a minute or two. fave ready a marble 
slab or large dish, rubbed over with 
salad-o; pour on it the sugar, and cut 


Batter Pudding 


it into strips with a pair of scissors: 
theso strips should then be twisted, and 
the barley-sugar stored away in a very 
dry place. It may be formed into 
lozenges or drops, by dropping the sugar 
in a very small quantity at a time on to 
the oiled slab or dish. Time.—} hour. 
Se cost, 7d. Sufficient for 5 or 6 
sticks. 


BARLEY-WATER, to make. 


Jnugredients.—2 oz. of pearl barley, 2 
quarts of boiling water, 1 pint of cold 
water. Afode.— Wash the barley in cold 
water; put it into a saucepan with the 
above oes of cold water, and when 
it has boilod for about } hour, strain off 
the water, and add the 2 quarts of fresh 
boiling water. Boil it until the liquid is 
reduced one half; strain it, and it will 
be ready for use. It may be flavoured 
with lemon-peel, after being sweetened, 
or a small piece may bo simmered with 
the barley. When the invalid may take 
it, a little lomon-juice gives this pleasant 
drink in illness a very nice flavour; as 
does also a small quantity of port wine. 
Time, —To boil until the liquid is reduced 
ove half. Sufficcent to make 1 quart of 
barley-water. 


BATTER PUDDING, Baked. 


Ingredicnts.—-14 pint of milk, 4 table- 
spoonfuls of flour, 2 oz. of butter, 4 eggs, 
alittle salt. Afode.—Mix the flour with 
a small quantity of cold milk ; make the 
remainder hot, and pour it on to the flour, 
keeping the mixture well stirred ; add the 
butter, egpys, and salt; beat the whole 
well, and put the pudding into a buttered 
pie-dish ; hake for # hour, and serve with 
sweet sauce, Wine sauce, or stewed fruit. 
Baked in small cups, very pretty little 
puddings mary be made ; they should be 
eaten with the same accompaniments as 
above. Time.—}#hour. Average east, Od. 
Sufiicient for 5 or 6 porsons, Seusonadle 
at any time. 


BATTER PUDDING, Baked, with 
Dried or Fresh Fruit. 


Tagredients.—14 pint of milk, 4 table- 
spoonfuls of flour, 3 eggs, 2 oz. of finely- 
shredded suet, dio, of currants, a pinch 
of salt. Mocde.—Mix the milk, flour, and 
cgys to a smooth batter; add a@ little 
salt, the suet, and the currants, which 
should be well washed, picked, and dried ; 
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Batter Pudding, Boiled 


aaa cm ER COSTES 
put the mixture into a buttered pie-dish, 
and bake in a moderate oven for 1} hour. 
When fresh fruits are in season, this 
pudding is exceedingly nice, with dam- 
sons, = ey red currants, gooseberries, 
or apples; when made with these, the 
pudding must be thickly sprinkled over 
with sifted sugar. Boiled batter pudding, 
with fruit, is made in the same manner, 
by putting the fruit into a buttered basin, 
aad filling it up with batter made in the 
above proportion, but omitting the suct. 
It must be seut quickly to tablo, and 
covered plentifully with sifted sugar. 
Time. —Baked batter pudding, with fruit, 
1} to 14 hour; boiled ditto, 14 to 1# hour, 
allowing that both are made with the 
above proportion of batter. Smaller pud- 
dings will be done enough in # or 1 hour. 
Average cost, 10d. Sufficient for 7 or 8 
persons. Seasonable at any time, with 
dried fruits. 





BATTER PUDDING, Boiled. 


Ingredients.—3 eggs, 1 oz. of butter, 
1 pint of milk, 3 tablespoonfuls of flour, 
a little salt, Afode.—Put the flour intoa 
basin, and add sufficient milk to moisten 
it; carefully rub down all the lumps with 
a spoon, then pour in the remainder of 
the milk, and stir in the butter, which 
should be previously melted; keep beat- 
ing the mixture, add theegys and a pinch 
of salt, and, when the batter is quite 
smooth, put itinto a well-buttered basin, 
tie it down very tightly, and put it into 
boiling water ; move the basin about for 
a few minutes after it is put into the 
water, to prevent the flour settling in any 
part, and boil for I}hour. This pudding 
may also be boiled in a floured cloth that 
has been wetted in hot water: it will 
then take a few minutes less than when 
boiled in a basin. Send batter puddings 
very guickly to table, and serve with 
sweet Sauce, wine sauce, stewed fruit, or 
jam of anykind: when the latter is used, 
alittle of it may be placed round the dish 
in small quantities, asa garnish. Time, 
1} hour in a basin, 1 hour in a cloth. 
Average cost, 7d. Sufficient for 6 or 6 
persons. Seasonable at any time. 


BATTER PUDDING, with Orange 
Marmalade. 
Ingredients.—4 eggs, 1 pint of milk, 
1 oz. of loaf sugar, 3 tablespoonfuls of 
avar. Jfode.—Make the batter with the 





Beans, Broad, & la Poulette 








above ingredients, put it into a well- 
buttered basin, tie it down with a cloth, 
and boil for 1 hour. As soon as itis 
turned out of the basin, put a small jar 
of orange marmalade all over the top, 
and send the pudding very quickly to 
tablo. It is advisable to warm the mar- 
malade to make it liquid. 7'ime.—1 hour, 
Average cost, with the marmalade, les. 3d. 
Sufficientfor 5 or 6 persons. Seasonable at 
any time; but more suitable for a winter 
pudding. 


BEANS, Boiled Broad or Windsor. 


Ingredients. — To each 4 gallon of 
water, allow 1 hoaped tablespoonful of 
salt; beans. J/ode.—This is a favour. 
ite vegetable with many persons, but, 
to be nice, sheuld be young and 
freshly gathored. 
After shelling the 
beans, put them 
into oiling water, 
salted in the above 
proportion, and let 
them boil rapidly 
until tender, 
Drain them well in 
a colander; dish, 
and serve with 
them separately a 
tureen of parsley 
and butter. Boiled 
bacon should 
always accompany 
this vegetable, but 
the beans should bo cooked separately. 
It is usually served with the beans laid 
round, and the parsley and butter ina 
tureen, Beans also make an excellent 
garnish to a bam, and when used for 
this purpose, if very old, should have 
their skins removed. Zime.— Very 
young beans, 15 minutes; when a mo- 
derate size, Z0 to 25 minutes, or longer, 
Average cost, unshelled, 6d. per peck. 
Suficuent.— Allow ono peck for 6 or 7 
persons. Scasonublein July and August, 





BROAD BEANS, 


BEANS, Broad, ’ la Poulette. 


Lagredients.—2 pints of broad beans 
4 pint of stock or broth, a small banch 
of savoury herbs, including parsley, a 
small lump of sugar, the yolk of 1 egg, 
{ pot of cream, pepper and salt to taste, 

ode, —Procure sume young and freshly- 
gathered beans, and shell sufficient to 
inake 2 pints; boil them, as in the 
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Beans, Boiled French 


aber egeeas recipe, until nearly done ; then 
rain them and put them into a stewpan 
with the stock, finely-minced herbs, 
and sugar. Stew the beans until por- 
feotly tender, and the liquor has dried 
away @ little; then boat up the yolk of 
an egg with the cream, add this to the 
beans, let the whole get thoroughly hot, 
and when on the point of simmering, 
serve, Should the beans be very large, 
the skin should be removed previously 
to boiling them. Time.—10 minutes to 
boil the beans, 15 minutes to stow them 
inthe stock. uf veraye cost, unshelled, 6c. 
per peck. Seasonable in July and August. 


BEANS, Boiled French. 


Ingredients,—To each 4 gallon of water 
allow 1 heaped tablespoonful of salt, a 
very smail piece of soda. Afode.—This 
vegetable should always be eaten young, 
as when allowed to grow too long it tastes 
stringy and tough when cooked. Cut off 
the heads and tails, and a thin strip on 
ench side of the beans to remove the 
strings; then divide each bean into 4 or 6 

ieces, according to size, cutting thom 
engthways in a slanting direction, and 
as they are cut put them into cold water, 
with a emall quantity of salt dissolved 
init. Have ready a saucepan of boiling 
water, with salt and soda in the above 
a Ge da ; put in the beans, keep thom 
viling quickly, with tho Hd uncovered, 
and be careful that they do not fet 
smoked. When tender, which may be 
ascertained by their sinking to the bot- 
tom of the saucepan, take them up, pour 
them into a colander, and when drained, 
dish and serve with plain melted butter. 
When very young, beans are sometimes 
served whole: thus dressod, their colour 
and flavour aro much better preserved, 
but the more general way of sending 
them to table is to cut them into thin 
strips. Time.—Very young beans, 10 
to 12 minutes ; moderate size, 15 to 20 
minutes, after the water boils, Average 
cost, in full season, Is. 4c. per peck, but 
when forced very expensive, Sn ficcent. 
—Allow 4 peck for 6 or 7 persons. Sea- 
sonable from the middle of July to the 
end of September, but may be had forced 
from February to the beginning of June. 


BBANS, French Mode of Cooking 
French. 





Ingredients.—A quart of French beans, 
8 oz. of fresh butter, pepper and salt to 








Beans, Haricote Blanos, &c. 


taste, the juice of 4 lemon. Mode.—Cut 
and boil the beans by the preceding 
revipe, and when tender, put them into a 
stewpan, and shake over the fire, to 
dry away the moisture from the beans. 
When quite dry and hot, add the butter, 

epper, salt, and lemon-juice ; keep mov- 
lny the stewpan, without using a spoon, 
as that would break the beans; and when 
the butter is melted, and allis thoroughly 
hot, serve. If the butter should not mix 
woll, add a tablespoonful of gravy, and 
serve very quickly. Time.— About ¢ 
hour to boil the beans; 10 minutes to 
shake them over the fire. Average cost, 
in full season, about ls, 4d. per peck. 
Sufficient for 3 or 4 persons. Seacnable 
from the middle of July to the end of 
September. 





BEANS, to Boil Haricots Bianca, 
or White Haricot. 


Ingredients.—] quart of white haricot 
beans, 2 quarts of soft water, 1 0z. of 
butter, 1 heaped tablespoonful of salt, 
Jlvde.—Put the beans into cold water, 
let them soak from 2 to 4 hours, according 
to their ave; then put them into cold 
water salted in the above proportion, 
bring thet to boil, and let them simmer 
very slowly until tender ; pour the water 
away from them, let them stand by tho 
side of the fire, with tho lid of the sauce- 
pan partially off, to allow the beans to 
dry; then add 1 oz. of butter and a 
seasoning of pepper and salt. Shake 
the beans about for a minute or two, and 
serve: do not stir them with a spoon, 
for fear of breaking them to pieces. 
Time.—After the water boils, from 2 to 
24 hours. Average cost, 4d. per quart. 
Sufficient for 4 or & persons. Seasonadle 
in winter, when other vegetables are 
BCAaTCE, 

Note.— Haricots blancs, when new and 
fresh, should be put into boiling water, 
and do not require any soaking previous 
to dressing. 


BEANS, Haricots Blancs & Minced 
Onions. 


Ingredients. —1 quart of white haricot 
beans, 4 middling-sized onions, ; pint of 
good brown gravy, pepper and salt to 
taste, a little flour. ode.—Peel and 
mince the onions not too finely, and fry 
them in butter of a light brown oolour ; 
dredge over them 4 little flour, and add 
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Beans, Haricots Blancs, &c. 





the and a seasoning of pepper and 
al” Have ready a pint of haricot beans 
well boiled and drained ; put them with 
the onions and gravy, mix all well toge- 
ther, and serve vory hot. TZime.—From 
2to 24 hours to boil the beans ; 5 minutes 
to fry the onions. Average cost, 4d. per 
quart. Sufficient for 4 or 5 persons, Sea-. 
sonable in winter. 


BEANS, Haricots Bianos 41a Maitre 
d’Hotel. 

Ingredients.—1 quart of white haricot 
beans, } 1b. of fresh butter, 1 tablespoon- 
ful of minced parsley, popper and ralt to 
taste, the juice of 4 lemon. Afode.— 
Siould the beans be very dry, souk them 
for an hour or two in cold water, and boil 
them until perfectly tonder, as in the pre- 
ceding recipe, If the water should boil 
away, replenish it 
with a little more 
cold, which makes 
the skin of the 
beans tender. Let 
them ho very tho- 
roughly done; drain 
them well; then 
add to them the 
butter, minced par- 
sley, and a scason- 
ing of pepper and 
salt. Keep moving 
the stewpan over 
the fire without 
using & spoon, as 
this would break 
the beans; and, 
when the various ingredients are well 
mixed with them, squeeze in the lemon. 
juice, and serve very hot. Z'ime.—From 
2 tod } hours to boil the beans. Averaye 
cost, 4d. per quart. Sufficcent for 4 or 5 
persons. Scasonable in winter. 


BECHAMEL, or 
Sauce. 

Ingredients.—1 small bunch of parsley, 
2 cloves, 4 bay-leaf, 1 small bunch of 
savoury herbs, salt to taste ; J or4 mush- 
rooms, when obtainable; 2 pints of white 
stock, 1 pint of milk or cream, 1 table- 
spoonful of arrowroot. J/ode.—Put the 
stock into a stewpan, with tho parsley, 
cloves, bay-leaf, herbs, and mushrooms ; 
add a seasoning of salt, but no pepper, as 
that would give the saucea dusty appear- 
ance, and should be avoided. When it has 
boiled long enough to extract the flavour 





HARICOT BEANS, 


French ‘White 


Beef, Aitchbone of, Boiled 


of the herbs, &o., strain it, and boil it 
up quickly again, until it is nearly 
half reduced. Now mix the arrowroot 
smoothly with the milk or cream, and 
let it simmer very gently for 5 minutes 
over a slow fire; pour to it the stock, 
and continue to simmer slowly for 10 
minutes, if the sauce be thick. If, on 
the contrary, # be too thin, it must be 
stirred over a sharp fire till it thickens. 
Always make it thick, as it can easily be 
thinned with cream, milk, or white stock, 
This sauce is excellent for pouring over 
boiled fowls. Time.—Altogether, 2 hours, 
Average cost, 3s, per quart, with cream at 
ls. 6d. per pint. 





BECHAMEL MAIGRHE, or With- 
out Meat. 


Ingredients. —2 onions, 1 blade of mace, 
mushroom trimmings, a small bunch of 
parsley, loz. of butter, flour, 4 pint of 
water, 1 pint of milk, salt, the juice of 
4 lemon, 2eggs. Afode.—Put in a stew- 
pau the milk and 3 pint of water, with 
the onions, maco, mushrooms, parsley, 
and salt. Let theso simmer gently for 
20 minutes. In the meantime, rub on a 
plate 1 oz. of flour and butter ; put it to 
the liquor, aud stir it well till it boils up ; 
then place it by the side of the fire, an 
continue stirring until it is perfectly 
smooth. Now strain it through a sieve 
into a basin, after which put it back in 
the stewpan, and add the lemon-juice. 
Beat up the yolks of the eggs with about 
4 dessertspoonfuls of milk; strain this 
to the sauce, keep stirring it over the 
fire, but do not let ut bowl, or té will curdle. 
Time.— Altogether, } hour. Average cost, 
5d. per pint. 

This is a good sauce to pour over boiled 
fowls when they area bad colour. 


BEEF, Aitchbone of, Boiled. 


Ingredients, — Beof, water. Afode.— 
After this joint has been in salt 5 or 6 
days, it will be ready for use, and will not 
take so long boiling as a round, for it is 
not so solid. Wash the meat, and, if too 
salt, soak it for a few hours, changin 
the water once or twice, till the required 
freshness is obtained. Put into a sauce- 
pan, or boiling-pot, sufficient water to 
cover the moat; set it over the fire, and 
when it boils, plunge in the joint, and 
let it boil up quickly. Now draw the 
pot to the side of the fire, and let tho 
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Beef & le Mode 


process be very gradual, as the water 
must only simmer, or the meat will be 
hard and tough. ee, remove the 
acum from the surfave of the water, and 
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AITCH-BONE OF BREF, 
continue doing this for a few minutes 
after it first boils. Carrota and tarnips 
are served with this dish, and sometimes 
suet dumplings, which may be boiled 
with the Dect Garnish with a few of 
the carrots and turnips, and servo the 
remainder iu a vegetable-dish. Zimne.— 
An aitch-bone of 10 lbs., 23 hours after 
the water boils; one of 20 [bs., 4 hours. 
Average cost, 6d. per lb. Sufficient.— 
10 Ibs. for 7 or 8 persons. Seasonable 
all the year, but best from September to 
March. 


Note.—The liquor in which the meat 
has been boiled may be easily converted 
into a very excellent pea-soup. It will 
require very few vegetables, as it will be 
impregnated with the flavour of those 
boiled with the meat. 


BEEF A LA MODE. 


Ingredients.—6 or 7 lbs. of the thick 
flank of beef, a few slices of fat bacon, 
1 teacupful of vinegar, black pepper, 
allspice, 2 cloves well mixed and finely 
pounded, making altogether 1. heaped 
teaspoonful; salt to taste, 1 bunch 
of savoury herbs, including parsley, all 
finely minced and well mixed; 3 onions, 
2 large carrota, 1 turnip, 1 head of 
celery, 14 pint of water, 1 glass of 
port wine. Mode.—Slice and fry the 
onions of a pale brown, and cut up the 
other vegetables in small pieces, and 

ropare the beef for stewing in the fol- 
owlng manner :—Choose a fine piece of 
beef, cut the bacon into long slices, 
about an inch in thickness, dip them 
into vinegar, and then into a little of the 
above seasoning of spice, &c, mixed 
with the same quantity of minced herbs. 
With a sharp knife make holes dee 
enough to let in the bacon; then ru 
the beef over with the remainder of the 


Beef, Baked 


seasoning and herbs, and bind it up in 
a nice shape with tape. Have ¥ & 
well-tinned stew-pan (it should.uot be 
much larger than the piece of meat you 
are cooking), into which put the beef, 
with the vegetables, vinegar, and water. 
Let it simmer very gent for 6 hours, or 
rather longer, should meat not be 
extremely tender, and turn it once or 
twice. When ready to serve, take out 
the beef, removo the tape, and put it on 
a hot dish. Skim off every particle of 
fat from the gravy, add the port win 

just let it boil, pour it over the beef, an 

it is ready to serve. Great care must be 
taken that this does not boil fast, or the 
meat will be tough and tasteless; it 
should only just bubble. When oon- 
venient, all kinds of stews, &c. should 
be cooked on a hot plate, as the process 
is so much more gradual than on an 
open fire. Zime.—5 hours, or rather 
more. Average cost, 7d. per lb, Suffi- 
cient for 7 or 8 persons. Seasonadle all 
the ees but more suitable for a winter 

isQ, 





BEEF A LA MODB (Economical). 


Ingredients.~-About 3 lbs. of clod or 
sticking of beef, 2 oz. of clarified drip- 
ping, 1] large onion, flour, 2 quarts of 
water, 12 berries of allspice, 2 bay-leaves, 
4 teaspoonful of whole lack pepper, salt 
totaste. Jfode.-—Cut the beef into small 
pieces, and roll them in flour, put the 
dripping into a stewpan with the onion, 
which should be sliced thin. Let it get 
quite hot ; lay in the pieces of beef, and 
stir them well about. When nicely 
browned all over, add by degrees boiling 
water in the above proportion, and, as 
the water is added, keep the whole well 
stirred. Put in the spice, bay-leaves, 
and scasoning,.cover the stewpan clusely, 
and set it by the side of the fire to stew 
very gently, tillthe meat becomes quite 
tender, which will be in about 3 hours, 
when it will be ready to serve. Remove 
the bay-leaves before it is sent to table. 
Time.—3 hours, Average cost, le. 3d. 
Sufficient for 6 persons. Seasonable ut 
any time. 


BEEF, Baked, 


[Comp Meat Cookxry. 1.] Zngredients. 
About 2 Ibs. of cold roast beet, 2 small 
onions, 1 large carrot or 2 small onos, 
1 turnip, a small bunch of savoury 


herbs, salt and pepper to taste, quite 
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shewtyan 


Beef-Bones, Broiled 


int of gravy, 8 tablespoonfuls of ale, 
ae or mashed potatoes. Mode.—Cut 
the beef in slices, allowing a small 
amount of fat to each slice; place a 
layer of this in the bottom of a pie-dish, 
with a portion of the onions, carrots, and 
turnips, ‘which must be sliced; mince 
the herbs, strew them over the meat, 
and season with pepper and salt. Then 
put another layer of meat, vegetables, 
and seasoning; and proceed in this 
manner until all the ingredients are 
used, Pour in the gravy and ale (water 
may be substituted for the former, but 
it is not so nice), cover with a crust or 
mashed potatoes, and bake for 4 hour, 
or rather longer. Time.— Rather more 
than 4 hour. Average cost, exclusive of 
the meat, 6d. Sufficient for 5 or 6 per- 
sons. Seasonable at any time. 

Note. —It is as well to parboil the 
carrots and turnips before adding them 
to the meat, and to use some of the 
liquor in which they were boiled as a 
substitute for gravy; that is to say, 
when there is no gravy at hand. Be 
particular to cut the onions in very thin 
slices. 








Coty Meat Cookery. 2.] Ingredients. 
—Slices of cold roast beef, salt and pep- 
eed to taste, 1 sliced onion, I teespoon- 

1 of minced savoury herbs, 12 table- 
spoonfuls of gravy or sauce of any kind, 
mashed potatoes. Afode.—Butter thesides 
of a deep dish, and spread mashed pota- 
toes over the bottom of it; on this place 
layers of beef in thin slices (this may 
be minced, if there is not sufficient 
beef to cut into slices), well seasoned 
with pepper and salt, and a very little 
onion and herbs, which should pre: 
viously fried of a nice brown ; then put 
another layer of mashed potatoes, and 
beef, and other ingredients, as before; 
pour in the gravy or sauce, cover the 
whole with another ayer of potatoes, and 
bake for } hour, This may be served in 
the dish, or turned out. Zume.—d hour. 
Average cost, exclusive of tho cold beef, 
6d. Sufficient, —A large pie-dish full for 
5 or 6 persons. Seasonable at any time. 


BEEY-BONES, Broiled. 


Comp Mrat Cooxery.] Ingredients, 
~—Ihe bones of ribs or sirloin ; salt, pep- 
per and cayenne. Mode.—Separate the 

eA, posta Tidy that the meat on them 
is not too thick in any part; sprinkle 





them well with the above seasoning, and 
broil over a very clear fire. When nicely 
browned, they are done ; but do notallor 
them to blacken. 


BEEY, Brisket of, & 1a Flamande. 


Ingredients. —About 6 or 8 lbs, of the 
brisket of beef, 4 or 5 slices of bacon, 
2 carrots, 1 onion, a bunch of savoury 
herbs, salt and popper to taste, 4 
cloves, 4 whole allspice, 2 blades of 
mace. Mode.—Choose that portion of 
the brisket which contains the gristle, 
trim it, and put itintoa stewpan with the 
slices of bacon, which should be placed 
under and over the meat. Add the 
vegetables, herbs, spices, and seasoning, 
and .cover with a little weak stock or 
water; shut the stewpan-lid as closely as 

ssible, and simmer very gently for 4 

ours. Strain the liquor, reserve a por- 
tion of it for sauce, and the remainder 
boil quickly over a sharp fire until re- 
duced to a glaze, with which glaze the 
meat, Garnish the dish with scoo 
carrots and turnips, and, when liked, a 
little cabbage ; all of which must be 
cooked separately. Thicken and flavour 
the liquor that was saved for sauce, pour 
it round the meat, and serve. The beef 
may also be garnish ed with glazed onions, 
artichoke-bottoms, &c. Time.—4 hours. 
Average cost, 7d, per lb. Sufficient for 6 
or 8 persons, Seusonable at any time. 


BEEF, Brisket of, Stewed. 


Ingredients.—7 lbs. of the brisket of 
beef, vinegar and salt, 6 carrots, 6 
turnips, 6 small onions, 1 blade of 
pounded mace, 2 whole allspice pounded, 
thickening of butter and flour, 2 table- 
spoonfuls of ketchup; stock, or water. 

ode.—About an hour before dressi 
it, rub the meat over with vinegar an 
salt ; put it into a stewpan, with suffi- 
cient stock to cover it (when this is not 
at hand, water may be substituted for 
it), and be particular that the stewpan 
is not much lareer than themeat. Skim 
well, and when it has simmered very 
gently for 1 hour, put in the vegetables, 
and continue simmering till tho ment is 
pee tender. Draw out the bones, 

ish the meat, and garnish either with 
tufts of cauliflower or braised cabbage 
cut in quarters. Thicken as much pravy 
as required, with a little butter and flour ; 
add spices and ketchup in the above pro- 
portion, give one boil, pour some of it 
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Beef, Broiled, and Mushroom Sauce 


over the meat, and the remainder send 
ina tureen. Zime.—Rather more than 
Shours, Average cost, 7d. perlb. Suffi- 
cient for 7 or 8 persons. Seasonabdle at 
any time. 

Note.—The remainder of the liquor in 
which the beef was boiled may be served 
as @ soup, or it may be sent to table with 
the meat in a tureen. 


BEEF, Broiled, and Mushroom 
Sauce. 


Corp Meat Cooxcery.] J/ngredients. 
2 or 3 dozen smal] button mushrooms, 
1 oz. of butter, salt and cayenne to taste, 
1 tablespoonful of mushroom ketchup, 
mashed potatoes, slices of cold roast beef. 
‘Mode.—Wipe the mushrooms free from 
grit with apiece of flannel, and salt ; put 
them in a stewpan with the butter, soa- 
soning, and ketchup; stir over the fire 
until the mushrooms are quite done, when 
pov it in the middle of mashed potatoes, 

rowned. Then place round the pota- 
toes slices of cold roast beef, nicely 
broiled over a clear fire. In making the 
mushroom sauce the ketchup may be dis- 
pensed with, if there is sufficient gravy. 
Time.—4 hour. Average cost, exclusive 
of the meat, 8d. Seasonable from August 
to October. 


BEEF, Broiled, and Oyster Sauce. 


Corp Meat Cookery.] Tweqredients. 
—2 dozen oysters, 3 cloves, 1 blade of 
mace, 2 oz. of butter, 4 teaspoonful of 
flour, cayenne and salt to taste, mashed 

tatoes, a few slices of cold roast beof. 

ode.—Put the oysters in a stewpan, 
with their liquor strained; add the 
cloves, mace, butter, flour, and season- 
ing, and let them simmer gently for 
5 minutes. Have ready in the centre 
of a dish round walls of mashed puta- 
toes, browned; into tho middle pour 
the oyster sauce quite hot, and round 
the potatoes place, in layers, slices of 
the beef, which should he previously 
broiled over a nice clear fire. Time.— 
5 minutes. Average cost, 1s. 6d., exclu- 
sive of the cold meat. Sufficient for 4 or 
5 persons. Scasonable from September 
to April, 


BEEF BUBBLE-AND-SQUBAK. 


[Coty Meat rocks] Ingredients, 
~A few thin slices of cold boiled beef ; 


am om 





Beef, Collared 


butter, cabbage, 1 slicad onion, pep- 
por and salt to taste. Mode.—Fry the 
slices of beef gently in a little butter, 
taking care not to dry them up. a 
them on o flat dish, and cover wi 
fried greens. The greens may be p 
pared from cabbage sprouts or en 
savoys. They should bo boiled till ten- 
der, well drained, minced, and placed 
till quite hot in a frying-pan, with butter, 
a sliced onion, and seasoning of pepper 
and salt. When the onion E done it is 
ready to serve, Time.—Altogether, j 
hour, Average cost, exclusive of the col: 
beef, 8d. Seasonable at any time. 





BEEF CAKE. 


joe Meat Cooxery.] Ingredients. 
—Tho remains of cold roast beef; to each 
pound of cold meat allow 3 1b. of bacon 
orham; seasoning to taste of pepper and 
salt, 1 small bunch of minced savoury 
herbs, 1 or 2eggs. Mode.—Mince the beef 
very finely (if underdone it will be batter), 
mine to z the ea van elder be 
chopped very small, and mix we - 
ther. Soason, stir inthe herbs, end bend 
with an egg, or 2 should 1 not be 
sufficient. Make it into small square 
cakes, about 4 inch thick, fry them in 
hot dripping, drain them, and serve in 
a dish with good gravy poured round, 
Time.—10 minutes. Average cost, exclu- 
sive of the cold meat, 6d. Seasunable at 
any time. 


BEEF, Collared. 


Ingrecdients.—7 lbs. of the thin end 
of the flank of beef, 2 oz. of coarse 
sugar, 6 oz. of salt, 1 oz, of saltpetre 
1 large handful of parsley, minced, i 





COLLARED BEEF. 
dessert-spoonfil of minced sage, a bunch 


of savoury herbs, f teaspoonful of 
pounded allspice; salt and pepper to 
taste. Mode.—Choose fine tender beef, 
but not too fat; lay it ine dish, rub in 


THE DICTIONARY OF COOKERY. $1 


Beef Collops 


pnuvvrninnvere a omsereemenenenneenneneenmeneeniunsamemenencenmaianamemensusmenseneemenmumnteed 
he eangar, salt, and saltpetre, and let it 
conan es the ‘pickle for a week or ten 
days, turning and rubbing it oe day. 
Then bone it, remove all the gristle and 
the coarse skin of the inside part, and 
sprinkle it thickly with parsley, herbs, 
spice, and seasoning in the above pro- 
portion, taking care that the former are 
finely minced, and the latter well pounded, 
Roll the meat up in a cloth as tightly 
as possible; bind it firmly with broad 
tape, and boi] it gently for 6 hours. 
Immediately on taking it out of the pot 
put it under a good weight, without 
undoing it, and let it remain until cold, 
This dish is a very nice addition to the 
breakfast-table. 
age cost, for this quantity, 4s. 
e at any time. 

Note.—During the time the beef is in 
ickle it should be kept cool, and regu- 
aay rubbed and turned every day. 


BEEF COLLOPS. 


Ingredients. — 2 Ibs. of rump-steak, 
t lb. of butter, 1 int of gravy (water 
may be substituted for this), salt and 
yepper to taste, 1 shalot, finely minced, 
, pickled walnut, 1 teaspoonful of ca- 
vers. Afode.—Havo the stenk cut thin, 
ind divide it in pieces about 3 inches 
ong; beat these with the blade of a 
nife, and dredge with flour. Put 
hem in a frying-pan with the butter, 
nd let them fry for about 3 minutes ; 
hen lay them in a small stewpan, an 
jour over them the gravy, Adda piece 
f butter kneaded with a little flour, put 
9 the scasoning and all the other ingre- 
ents, and Jet the whole simmer, but 
ot boil, for 10 minutes. Servo in a hot 
»vered dish. Time,—l minutes. Aver- 
ge cost, ls. per Ib, Suffiecent for 4 or 5 
ersons. Seasonable at any time. 


BEEF CARVING, 


Beef, Aitchbone of.—A_ boiled 
tchbone of beef is not a difficult joint 


Time.—6 hours. Aver- 
Season- 






bot 


#3 as will be seen on Sp aie to 
paccompanying engraving. By follow- 
with tie knife the direction of the 


Beef Oarving 


line from 1 to 2, nice slices will be easil 
cut. It may be necessary, as in a roun 
of beef, to cut a thick slice off the outside 
before commencing to serve. 


Beef, Brisket of. — There is but 
little description necessary to add to 
show the carving of a boiled brisket of 
beef beyond the engraving here inserted, 








The only point to be observed {s, that 
the joint should be cut evenly and firmly 
quite across the bones, so that on its 
reappearance at table it should not have 
a jagged and untidy look. 


Beef, Ribs of.— This dish resembles 
the sirloin, except that it has no fillet or 
undercut. <As explained in the recipes 
the end piece is often cutoff, salted an 
boiled. The mode of carving is similar to 





that of the sirloin, viz., in the direction of 
the dotted line from 1 to 2. This joint 
will be the more easily cut ifthe plan be 
pursued which is sugyested in carving the 
sirloin; namely, the inserting of the knife 
immediately between the bone and the 
meat, before commencing to eut it into 
slices, All joints of roast beef should be 
cut in even and thin slices. Horseradish, 
finely scraped, may besorved as a garnish ; 
but horseradish sauce is preferable for 
eating with the beef, 


Beef, a Round of.—A round of 
boef is more easily carved than any other 
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joint of beef; but, to manage it proporly, 
& thin-bladed and very sharp knife is 
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Beof Carving 


necessary. Off the outside of the joint, 
at its top, a thick slice should first be out, 
#0 as to leave the surface smooth: then 
thin and even slices should be cleverly 
carved in the direction of the line 1 to 2; 
and with each slice of the Jean a delicate 
morsel of the fat should be served. 


Beef, Sirloin of. — This dish is 
served differently at various tables, some 
eee it to come to table with the 

let, or, as it is usually called, the 
undercut, uppermost. The reverse way, 
as shown in the cut, is that most usually 
adopted, Still the undercut is best eaten 








when hot; consequently, the carver him- 
self may raise the joint, and cut some 
slices from the under side, in the direction 
of from 1 to2, as the fillet is very much 
preferred by some eaters. The upper 
part of the sirloin should be ent in the 
direction of the line from 5 to 6, and care 
should be taken to carvo it evenly and in 
thin slices, It will be found a great 
assistance, in carving this joint well, if the 
knife be first inserted just abuve the bone 
nt the bottom, and run sharply along 
between the bone and meat, and also to 
divide the meat from the bone in the 
game way at the side of the joint; 
the slices will then come away more 
readily. Some carvers cut the upper side 
of the sirloin across, as shown by the line 
from 3 to 4; but this isa wasteful plan, 
and onenot to berecommended. Withthe 
sirloin, very finely-scraped horseradish is 
usually served, and a little given, when 
liked, to each guest. Horseradish sauce 
is preferable, however, for serving on the 
plate, although the scraped horseradish 
may still be used as a garnish. 


Beef Tongue.—Passing the knifo 
i : 





down in the direction of from 1 to, a 








Beef, Fricandeau of 


not too thin slice should be helped ; and 
the carving of a tongues may be continued 
in this way until the beat hay ora of the 
upper side are served, e fat which 
lies about the root can beserved by turn- 
ing the tongue, and cutting in the direc- 
tion of from 3 to 4. 


BEEF, Curried. 
sents. 


[Comp Mga? Cooxery.] Jagredi 
—A. few slices of tolorably lean cold roast 
or boiled beef, 8 oz. of butter, lies 
1 wineglassful of beer, a a. 
of curry powder. Mode.—Cutup the beef 
into pieces about 1 inch square, put the 
butter into a stewpan with the onions 
sliced, and fry them of a light-brown 
colour. Add ali the other ingredients, and 
stir gently over a brisk fire for about 10 
minutes. Should this be thought toodry, 
more beer, or a spoonful or two of gravy 
or water, may be added ; but good curry 
should not be very thin. Place it ina 
deep dish, with an edging of dry boiled 


rice, in the same manner as for other 
cwries, Zime.—10 minutes. <Average 
cost, exclusive of the meat, 4. Season- 


able in winter. 


BEEF, Roast Fillet of (Larded), 


Ingredients.— About 4 Ibs. of the in- 
side fillet of the sirloin, 1 onion, a small 
bunch of parsley, salt and pepper to 
taste, sufficient vinegar to cover the 
meat, glaze, Spanish sauce (see SAUCE), 
Mode,—Lard the beef with bacon, and 
put it into a pan with sufficient vinegar 
to cover it, with an onion sliced, parsley, 
and seasoning, and let it remain in this 
pickle for 12 hours. Roast it before a 
nico clear fire for about 1} hour, and, 
when done, glaze it. Pour some Spanish 
sauce round the beef, and the remainder 
sorve inatureen. It may be garnished 
with Spanish onions boiled and glazed. 
Time.—1} hour. Average cost, exclusive 
of tho sauce, 4s. Suyictent for 6 or 8 
persons. Seasonable at any time. 


BEEP, Fricandeau of. 


Ingredients.—About 8 Ibs. of the inside 
fillet of the sirloin (a piece of the rum 
may be substituted for this), pepper an 
salt to taste, 3 cloves, 2 blades of mace, 6 
whole allspice, 1 pint of stock (see Stock), 
or water, 1 glass of sherry, 1 bunch of 
savoury herbs, 2shalots, bacon. Afode,—— 
Cut some bacon into thin strips, add 
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Beef, Fried Salt 


sprinkle over them a seasoning of pepper 
and salt, mixed with cloves, mace, and 
alispice, well pounded. Lard the beef with 
these, putitinto a stewpan with thestock 
or water, sherry, herbs, shalots, 2 cloves, 
and more pepperand salt. Stew the meat 
gently until tender, when take it out, 
cover it closely, skim off all the fat from 
the vy, and strain it. Set it on 
the je and boil, till it becomes a glaze, 
Glaze the larded side of the beef with this, 
and serve on sorrel sauce, which is 
made as follows :— Wash and pick some 
sorrel, and put it into a stewpan with 
only the water that hangsabout it. Keep 
pes to prevent its burning, and when 
done, lay it ina sieve to drain. Chop it, 
and stew it with a small piece of butter 
and 4 or § tablespoonfuls of good gravy, 
for an hour, and rub it through a sieve. 
If too acid, add sugar; a little cabbage- 
lettuce boiled with the sorrel will be 
found an improvement. Zime.—2 hours 
to gently stew the meat. Average cost 

for this quantity, 4s. Sufficient for 6 
persons. Seasonadble at any time, 


BEEF, Fried Salt. 

{Corp MEar Cookery.] Ingredients. 
-—A few slices of cold salt beef, pepper to 
taste, 4 1b. of butter, mashed potatoes, 
Mocde.-—-Cut any part of cold salt beef 
intg thin slices, fry them gently in butter, 
and season with a little pepper. Have 
ready some very hot mashed potatoes, 
lay the slices of beef on them, and garnish 
with 3 or 4 pickled gherkins. Cold salt 
beef, warmed in a little liquor from mixed 
ickle, drained, and served as above, will 

efound good, Time.—About 5 minutes. 
Average cost, exclusive of the meat, 4d. 
Seasonable at any timo. 


BEEF FRITTERS. 


Corp Meat Cooxery.] Ingredients. 
~The remains of cold roast beet, pepper 
and salt to taste, } lb. of flour, 4 pint of 
water, 2 oz. of butter, the whites of 
2 cage. Mode.—Mix very smoothly, 
and, by degrees, the flour with the ahove 
proportion of water ; stir in 2 oz. of but- 
ter, which must be melted but not oiled, 
and, just before it is to be used, add the 
whites of two well-whisked eggs. Should 
the batter be too thick, more water must 
be added. Pare down the cold beef into 
thin shreds, season with pepper and salt, 
and mix it with the batter. Drop a 
imal] quantity at a time into a pan of 





a 


Beef, Hashed 


boiling lard, and fry from 7 to 10 mi. 
nutes, according to the size. When 
done on one side, turn and brown them 
on the other. Let them dry for a minute 
or two before the fire, and serve ona 
folded napkin, A small quantity of 
finely-minyed onions, mixed with the 
batter, 18 an improvement. Time. —~ 
From 7 to 10 minutes, Average cost, 
exclusive of the meat, 6d. Seasonadle 
at any time, 


BEEP, Hashed. 

CoLp Mitat Cookery. 1.] Ingredients, 
-~Gravy saved from the meat, 1 teaspoons 
ful of tomato sauce, one teaspoonful 
Harvey’s sauce, one teaspoonful of goos 
mushroom ketchup, 4 glass of port 
wine or strong ale, pepper and salt 
to taste, a little flour to thicken, 1 onion’ 
finely minced, a few slices of cold roast 
beef. Afode.— Put all the ingredients 
but the bocf into a stewpan with whatever 
gravy may have been saved from the meat 
the day it was roasted; simmer these 
gently for 10 minutes, then take the 
stewpan off the fire; let the gravy cool 
and skim off the fat. Cut the beef into 
thin slices, dredge them with flour, and 
lay them in the gravy; let the whole 
simmer gently for 5 minutes, but not boil, 
orthe meat will be tough and hard. Serve 
very hot, and garnish with sippets of 
toasted bread. Time. — 20 minutes, 
Average cost, exclusive of the cold meat, 
4d. Seasonable at any time. 





[CorDMEat Cookery, 2.] Ingredients. 
“he remains of ribs or sirloin of beef, 
2 onions, 1 carrot, 1 bunch of savoury 
herbs, pepper and salt to taste, 4 blade 
of pounded mace, thickening of flour, 
rather more than 1 pint cf water. 
Alode.—Take off all the meat from the 
bones of ribs or sirloin of beef; remove 
the outside brown and gristle; place 
the meat on one side, and well stew 
the bones and pieces, with the above 
ingredients, for about 2 hours, till it 
becomes a strong gravy, and is reduced 
to rather more than 4 pint; strain this 
thicken with a Toe of flour, an 
let the gravy cool ; skim off all the fat; lay 
in the meat, let it get hot through, but 
do not allow it to boil ; and garnish with 
sippets of toasted bread. The gravy 
should be flavoured as in the precedin 
recipo, Ztme.— Rather more than 
hours, Average cost, exclusive of the 
cold meat, 6d. Seasonalie atany time. 


84 THH DICTIONARY OF COOKERY. 


Beef, Hunter's 
Note.—EHither of the above recipes may 


‘He served in walls of mashed potatoes - 


browned ; in which case thesippets should 
be omitted. Be careful that hashed meat 
does not boil, or té will become tough. 


BEEY, Hunter's. 


Ingredients. — For a round of beef 
weighing 25 lbs. allow 3 oz. of saltpetre, 
8 oz. of coarse sugar, 1 oz. of cloves, 
1 grated nutmeg, 4 oz. of ullspico, 1 Ib. 
of salt, 4 Ib. bay-salt. Afode.—Hang 
the beef for 2 or 3 days, and remove 
the bone. Pound spices, salt, &c, in 
the above proportion, and Iet them be 
reduced to the finest powder. Punt the 
beef into a pan, rub all the ingredients 
well into it, and turn and rub it every 
al for rather more than a fortnight. 
When it has been sufficiently long in 
pickle, wash the meat, bind it up se- 
curely with tape, and put it into a pan 
with} pint of water at the bottom ; mince 
some suet, coverthe top of the meat with 
it, and over the pan put a common crust 
of flour and water ; bake for 6 hours, and 
when cold remove the paste. Save the 
gravy that flows from it, as it adds 
| to the flavour of hashes, stews, 

e The beef may be glazed and 
Suara with meat jelly. Zvme. —6 

ours. Seasonadle all the year. 

Note.—In salting or pickling beef or 
pork for family consumption, it not being 
 aeteee required to be kept for a great 
ength of time, aless quantity of salt and 
a larger quantity of other matters more 
adapted to retain mellowness in meat, 
may be employed, which could not be 
adopted by the curer of the immense 
quantities of meat required to be pre- 
served for victualling the shipping of this 
maritime country. Sugar, which is well 
known to possess the preserving principle 
in a very great degree, without the 

ngency and astringency of salt, may 

e, and is, very generally used in the 
préserving of meat for family consumption. 
Although it acts without corrugating or 
contracting the fibres of meat, as is the 
case in the action of salt, and, thereforo, 
does not impair its mellowness, yet its 
use insufficient quantities for preservative 
effect, without the addition of other 
antiseptics, would impart a flavour not 
agreeable to the taste of many persons. 
It may be used, however, together with 
salt, with the greatest advantage in 
wnparting mildness and mellowness to 


Beef Kidney, to Dresa 


cured meat, ina p on of about one 

part by weight to four of the niixture; 

and, perhaps, now that sugar is so much 

lower in price than it was in former 

i one of the obstructiona to its more 
requent use is removed, 





BEEF KIDNEY, to Dress. 


Ingredients. —1 kidney, clarified but- 
ter, pepper’ and salt to taste, & small 
quantity of highly-seasoned gravy, 1 ta- 
blespoonful of lemon-juice, 3 teaspoonful 
of powdered sugar. Afode.—Cut tho 
kidneys into neat slices, put them into 
warm water to soak for two hours, and 
change the water 2 or 8 times; then lay 
them on a clean cloth to dry the water 
from them, place them in a frying- 
pan with some clarified butter, and fry 
them of a nice brown ; season each side 
with pepper and salt, put them round 
tho dish, with the gravy in the middle. 
Before pouring the gravy in the dish, 
add the lemon-juice and sugar. Time.— 
From 5 to 10 minutes. Average cost, 9d, 
each. Seasonable at any time. 


BEEF KIDNEY, to Dress. 


Ingredients.—1 kidney, 1 dessertspoon- 
ful of minced parsley, 1 teaspoonful of 
tainced shalot, salt and pepper to taste, 
i pint of gravy (fallow one of the gravy 
recipes), 3 tablespoontuls of sherr.. 
Mode.—Take off a little of the kiduvey 
fat, mince it very fine, and put it in a 
frying-pan; slice the kidney, sprinklo 
over it parsley and shalota in the above 
proportion, add a seasoning of pepprs 
and salt, and fry it of a nice brown, 
When it is done enough, dredge over a 
little flour, and pour in the gravy and 
sherry. Let it just simmer, but not 
boil any more, or the kidney would 
harden; serve very hot, and garnish 
with crofitons. Where the flavour of the 
shalot is disliked it may bé omitted, and 
a small quantity of savoury herbs substi- 
tuted for it. Zime.—From 5 to 10 mi- 
nutes, according to the thickness of the 
slices. Average cost, 9d. oach. Sufficient 
for 3 persons. Seasonadie at any timo, 


BEEF KIDNEY, to Dress (8 more 
simple method), 

Cut the kidneys into thin slices, flour 
them, and fry of a nice brown. cn 
done, make a gravy in the pan by pouv- 
ing away the fat, putting in a small piece 
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oma bananas danareonentn atid 
Beef Marrowbones, Boiled 





of butter, } pint of oe water, pepper 
and salt, a dessertspoonful of lemon-juice, 
anda tablespoonful of mushroom ketchup. 
Let the gravy just boil up, pour over the 
kidney, and serve. 


BEEF MARROWBONES, Boiled. 


Ingredients.—Bones, a small piece of 
common paste, a floured cloth. Afode.— 
Have the bones neatly sawed into con- 
venisat sizes, and cover the ends with a 

a small piece 
of common 
crust, made 
with flour 
and water. 
: Over this tio 
a _ floured 
cloth, and 

lace them 
upright in a saucepan of boiling water, 
taking care there is sufficient to cover 
the bones. Boil the bones for 2 hours, 
remove the cloth and paste, and serve 
them upright on a napkin with dry toast. 
Many persons clear the marrow from the 
bones after they are cooked, spread it 
over a slice of toast, and add a seasoning 
of pepper ; when served in this manncr, 
it must be very expeditiously sent to 
tablo, as it so soon getsculd. Time.— 
2hours. Seasovable at any time. 

Note.—Marrow-bones may be baked 
after preparing them as in the preceding 
recipe; they should be laid in a deep 
dish, and baked for 2 hours, 





BEEF, Minced. 


ow Meat Cookery.] Ingredients. 
—Jl oz. of butter, 1] small onion, 12 table- 
spoonfuls of gravy left from the meat, 
1 tablespoonful of strong ale, 1 tea- 
spoonful of flour, salt and pepper to 
taste, a few slices of lean roast beef. 
Mode.—Put into a stewpan the butter 
with an onion chopped tine; add the 
gravy, ale, and a teaspoonful of flour to 
thicken ; season with pepper and salt, 
and stir these ingredients over the fire 
until the onion is arich brown. Cut (but 
do not chop) the meat very fine, add it to 
tho gravy, stir till quite hot, and serve. 
Garnish with sippsts of toasted bread. 
Be careful in not allowing the gravy to 
boil after the meat is added, as it would 
render ithardand tough. Zime.—About 

hour. Average cost, exclusive of the 
meat, 3d, Seasonadle at any time, 


Beef Olives 


aD 





BHEF, Minced Collops of (an 
Entrée). 


Ingredients.—1 Vb. of rump-steak, aalt 
and pepper to taste, 2 oz, of butter, 
l onion minced, } piut of water, 1 table- 
spoonful of Harvey’s sauce, or lemon- 
juice, or mushroom ketchup; 1 smail 

unch of savoury herbs. ode.— Mince 
the beef and onion very small, and 
fry the latter in butter until of a pale 
brown. Put all the ine redionte together 
in a stewpan, and boil gently for about 
10 minutes; garnish with sip of 
toasted bread ,andservevery hot. Zime.— 
10 minutes. Average cost, 1s. per Ib. 
Sufficient for 2 or 8 persons. Seasonadle 
at any time, 


BEEF, Miroton of. 


[Comp Meat Cooxgry.] Ingredients. 
—A few slices of cold roast beel, 3 oz. of 
butter, salt and pepper to taste, 3 onions, 
4 pint of gravy. Méode.—Slice the onions 
and put them into the frying-pan with 
the cold beef and butter; place it, over 
the fire, and keep turning and stirring 
the ingredients to prevent them burning, 
When a pale brown, add the gravy and 
seasoning’; letit simmer for a few minutes, 
and serve very hot. The dish is excellent 
and economical. Time. —5 minutes, 
Average cost, exclusive of the meat, 6d. 
Seasonable at any time. 


BEEF OLIVDBS. 


Ingredients, —2 lbs. of rump-steak, 
1 egg, 1 tablespoonful of minced savoury 
herbs, pepper and salt to taste, 1 pint of 
stock, 2 or 3 slices of bacon, 2 table. 
one of any kind of store sauce, a 
slight thickening of butter and flour. 
Afode.— Have the steaks cut rather thin, 
beat them to make them level, cut them 
into 6 or 7 pieces, brush over with egg, 
and sprinklo with herbs, which should be 
peat finely minced ; season with pepper 
and salt, roll up the pieces tightly, and 
fasten with a small skewer. Put the stock 
in a stewpan that will exactly hold the in- 
gredients, for, by being pressed together, 
they will keep their shape better; lay in 
the rolls of meat, cover them with the 
bacon, cut in thin slices, and over that 
puta piece of paper. Stew them vory 
gently for full ours; for the slower 
they are done the better. Take them 
out, remove the skewers, thicken the 
gravy with butter and flour, oe 
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Beef Olives 
with any store sauce that may be pre- 





ferred, Give onc boil, pour over the 
meat, and serve. Time.—2Z hours. Aver- 
aye cost, le. per pound. Suffictent for 4 


or 5 persons. Seasonable at any time, 


BEEF OLIVES (Beonomioa)l). 


[Corp Mzat Cooxery.] Ingredients. 
~The remains of underdone cold roast 
beef, bread crumbs, 1 shalot finely 
minced, peppor and salt to taste, gravy 
made from the beef bones, thicken- 
ing of butter and flour, 1 tablespoonful 
of mushroom ketchup. JAfode.—Cut 
some slices of underdone roast beef about 
half an inch thick; sprinkle over them 
some bread crumbs, minced shalot, and 
a little of the fat and seasoning; roll 
them, and fasten with a small skewer. 
Have ready some gravy made from the 
beef bones ; put in the pieccs of meat, 
and stew them till tender, which will be 
in about 1} hour, or ruther longer. Ar- 
range the meat in a dish, thicken and 
flavour the gravy, and pour it over the 
meat, when it is ready to serve. Z'ime.— 
1% hour. Average cost, exclusive of the 

, 2d, Seasonable at any time, 


BEEF PALATES, to Dress (an 
Entrée). 


Ingredients. — 4 palates, sufficient 

avy to cover them, cayenne to taste, 

tablespoonful of mushroom ketchup, 
1 tablespoonful of pickled-onion liquor, 
thickening of butter and flour. J/ode. 
— Wash the palates, and put them 
into a stewpan, with sufficient water to 
cover them, and let them boil until per- 
fectiy tonder, or until the upper skin 
may be ensily peeled off. Huve ready 
sufficient gravy to cover them; add a 
good seasoning of cayenne, and thicken 
with a little butter kneaded with 
flour ; let it boil up, and skim. Cut the 
palates into square pce, put them in 
the gravy, and lct them simmer gently 
for T hes add ketchup and onion- 
aquor, give one boil, and serve. Zime.— 
From 3 to 5 hours to buil the palates. 
Sufficient for 4 persons. Seasoxable at 
any time. 

Note.——Palates may be dressed in va- 
rious ways with good onion sauce, 
tomato sauce, &c., ke., and may also be 
served in a. vol-wu-vent ; but the above 
will be found a more simple method of 
dressing them, 





‘Beef, Potted 





BENNY PICKLE. (This may also 
be used for any kind of Meat, 
Tongues, or Hanis.) 


i i alge ity Ho . salt, icf of 
ne sugar, 3 oz. of powdered tre 
8 gallons of spring water. ‘Mode.—Boil 
all the ingredients gently together, so 
long as any scum or impurity arises, 
which carefully remove; when quite 
cold, pour it over the meat, every part of 
which must be covered with the brine. 
This may be used for pickling any kind 
of meat, and may be kept for some time, 
if boiled up occasionally with an addition 
of the ingredients. Z'ime.—A ham should 
be kept in pickle for a fortnight ; a piece 
of beef weighing 14lbs., 12 or 15 days; a 
tonguo, 10 days or a fertnight. 
Note.—For salting and pickling meat, 
it isa good plan to rub in only half the 
quantity of salt directed, and to let it 
remain for a day or two to disgorge and 
effectually to get rid of the blood end 
slime ; then rub in the remainder of the 
salt and other ingredients, and proceed 
ar above. This rule may be applied to 
all recipes for salting and pickling meat. 


BEEF, Potted. 


[Corp Meat CooKERy. 1.] Jngredeents. 
—2Z lbs. of lean beef, 1 tablespoonful of 
water, 7 Ib. of butter, a seasoning to 
taste of salt, cayenne, pounded mace, 
and black pepper. Afode.—Procure a 
nice piece ‘oO 
lean beef, as 
free as possible 
from __gristle, 
skin, &c., and Bsns Hr 4 
putitintoajar QR. 
(ifat hand, one 
with a lid) with 
1 tablespoon- 
ful of water. 
Cover it close/y, and put the jar into a 
saucepan of bvuiling water, letting the 
water come within 2 inches of the top of 
the jar. Boil gentiy for 34 hours, then 
take the beef, chop it very small with a 
chopping-knife, and pound it thorough! 
in a mortar. Mix with it by degrees al 
ora portion of the gravy that will have 
run from it, and a little clarified butter; 
add the seasoning, pat it in small pots 
for use, and cover with a little butter 
just warmed and poured over. If much 
gravy is added to it, it will keop but a 
short time; on the contrary, if o large 





JAR FOR POTTED 
MEATS, 
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| Beef, Potted 


proportion of butter is used, it may be 
prese for some time. Zime,—33 
fours. Average cost, for this quantity, 
le. 10d. Seasonadle at any time. 





ued ape a 








ioe Meat Cookery. 2.] Ingredients. 
— The remains ofcold roast or boiled beef, 
Z Ib. of butter, cayenne to taste, 2 blades 
of pounded mace. Afode.—The outside 
slices of boiled beef may, with a little 
trouble, be converted into a very nice 
addition to the breakfast-table. t up 
the ment into small pieces and pound it 
well, with a little butter, in a mortar; 
add a seasoning of cayenne and mace, 
and be very particular that the latter 
spice is reduced to the finest pow- 

er. When all the ingredients are 
thoroughly mixed, put them into plass or 
earthen potting-pots, and pour on the 
top a coating of clarified butter. Season- 
able at any time. 

Note.—if cold roast beef is used, re- 
move all pieces of gristle and dry outside 
pieces, as these do not pound well. 


BEEF RAGOUT. 


[CoD MEat CookERY.] Ingredients. — 
About 2 Ibs. of cold roast beef, 6 onions, 

epper, salt, and mixed spices to taste ; 
bint of boiling water, 3 tablespoonfuls 
of gravy. ode.—Cut the beef into 
rather large pieces, and put them into 
astewpan with the onions, which must 
be sliced. Season well with pepper, sal 
and mixed spiccs, and pour over about 
pint of boiling water, and gravy in the 
above proportion (gravy saved from the 
ncat answers the purpose) ; lot the whole 
stew very gently for about 2 hours, and 
serve with pickled walnuts, gherkins, or 
capers, just warmed in the gravy. Zime. 
2 hours. Average cost, exclusive of the 
meat, 4d. Seasoncble at any time. 


BEEP, Rib-bones of (a pretty Dish). 


(Coup, Meat CooxkeEry.] Jnyredients. 
-—-Ribs of beef bones, 1 onion chopped 
fine, a few slicos of carrot and turnip, 
# pint of gravy. Mode. ~The bones 
for this dish should have left on them 
& alight covering of meat; saw them 
into pieces 8 inches long; season them 
With pepper and salt, and put them into 
& stewpan with the remaining i . 
thy, until the vegetables 
are teuder, and sorve ona flat dish within 
walls of mashed putatoes, Time, —} hour, 





Beef, Roast Ribs of 


Average cost, exclusive of the bones, 2d, 
Seasonable at any time. 


BEEF, Roast Ribs of. 


Ingredients. —Beef, alittle salt. Mode 
~The fore-rib is considered the primes! 
roasting piece, but the middle-rib is con: 
sidered the most economical. Let the 
meat be well hung (should the weathel 
permit), baving previously cut off the 
ends of the bones, which should he 
salted for a fow days, and then boiled. 
Put the meat down to a nice clear fire, 
with sume clean dripping in tho pan, 
dredge the joint with a little flour, anc 
keep continually basting it all the time 
it is cooking. Sprinkle some fine salt 
over it (this must never be done until 
the joint is dished, as it draws the 
juices from the meat); pour the drip. 

ing from the pan, put in a little 

oiling water, and strain the gravy over 
the meat. Garnish with tufts of scraped 
horseradish, and send horseradish sauce 
to table with it. A Yorkshire pudding 
(see PUDDINGS) sometimes accompanies 
this dish, and, if lightly made and wel] 
cooked, will be found a very agreeable 
addition. Zime.—10 lbs. of beef, 24 
hours ; 14 to 16 lbs., from 34 to 4 hours. 
Average cost, 9d. per Ib. Sufficient.—A 
joint of 10 Ibs, suficient for 8 or 9 per- 
sons, Seasonable at any time. 


BEEF, Roast Ribs of, Boned and 
Rolled (a very convenient Joint 
for a small Family). 


oh hte or 2 ribs of beef. 
Afode.—Choose a fine rib of beef, and 
havo it cut according to the weight 
ou require, cither wide or narrow. 
one and roll the meat round, secure 
it with wooden skewers, and, if neces- 
sary, bind it round with a piece of tape. 
Spit the beef firmly, or, if a bottle. 
jack is used, put the joint on the hook, 
and place it ea a nico clear fire. Let 
it romain so till the outside of the meat 
is set, when draw it to a distance, and 
keep continually basting until the meat 
is done, which can be ascertained by the 
steam from it drawing towards tho fire. 
As this joint is solid, rather more than 
hour must be allowed for each ib. 
emove the skewers, put in a plated or 
aver one, er need e joint a ae 
with gravy in tho dish, and garnish wi 
tufts of horssradiali Horseradish sauce 
is a great improvement to roast beef, 
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) Beof Rissoles 
Jime.—For 10lba, of the rolled ribs, 3 
hours (as the joint is very solid, we have 
allowod an extra 4 hour); for 6 lbs., 1 
hour. Average cost, 9d. per Ib.  Suj- 
ficient.—A joint of 10 Ibs. for 6 or 8 
persons. Seasonable all the year, 

Note. —When the weight exceeds 10 
Tbs., we would not advise the above 
method of boning or rolling ; only in the 
case of 1 or 2 ribs, when the joint cannot 
stand upright in the dish, and would 
look awkwardly. The bones should be 
put on with a few vegetables and herbs, 
and made into stock. 


BEEF RISSOLES. 

CoLp Meat Cookery.] Ingredients. 
—The remains of cold roast beef; to 
each pound of meat allow 3 Ib. of bread 
trumbs, salt and pepper to tasto, a few 
chopped savoury herbs, 4a teaspoonful 
of minced lemon-peel, 1 or 2 eggs, ac- 
vording to the quantity of meat. ode. 
~—~Mince the beef very fine, which should 
be rather lean, and mix with this bread 
crumbs, herbs, seasoning, and lemon- 
peel, in the above proportion, to each 
pound of meat. Make all into a thick 
paste with 1 or 2 eggs ; divide into balls 
or cones, and fry a rich brown. Garnish 
the dish with fried parsley, and send 
to table sume good brown gravy in 
a tureen. Instead of garnishing with 
fried parsley, gravy may be poured in 
the dish round the rissoles; in this caso, 
it will not be necessary to send any ina 
tureen, Zime.—From 5 to 10 minutes, 
according to size. Average cost, exclu- 
ae of the meat, 5d. Seusonadle at any 

e. 


BHEF, Rolled, to cat like Hare. 


Engredients.—About 5 Ibs. of the in- 
side of the sirloin, 2 glasses of port 
wine, 2 glasses of mae a sinall quan- 
tity of forcemeat, teaspoonful of 
pounded allspice. Mode.—Take tho in- 
side of a large sirloin, soak it in 1 glass 
of port wine and 1 glass of vinegar, 
mixed, and let it remain for 2 days, 
dake a forcemeat (see FORCEMEAT), lay 
iton the meat, and bind it up securely. 
Roast it before a nice clear fire, and 
baste it with ] glass each of port wine 
and vinegar, with which mix a teaspoon- 
ful of pounded war Cer Serve, with a 
good gravy in the disb, and send red- 
currant jelly to table with it. Zime.— 
A piece of 5 lbs, about 14 hour before a 


‘Beef, Boiled Round of 


brisk fire. Average cost, for this quantity, 
5s. 4d, Sufficient for 4 persons. Seasor- 
able at any time. 


BEEF ROLLS. 


[Coup Meat CoorEry.] Ingredients. 
—The remains of cold roast or boiled 
beef, seasoning to taste of galt, pepper, 
and minced herbs ; puff paste. Jfode.-— 
Mince the beof tolerably fine with a 
small amount of its own fat; add a sea- 
soning of pepper, salt, and chopped 
herbs; put the whole into a roll of puff 

aste, and bake for ; hour, or rather 
onger, should tho roll be very large. 
Beef patties may be made of cold meat, 
by mincing and seasoning beef ag di- 
rected above, and baking in a rich puff 
paste in patty-tins. Tune—g hour. 
Scisonable at any time. 





BEEF, Boiled Round of. 


Tagredients.—Beef, water. Mode.—As 
a whole round of beef, generally speaking, 
is too large for small families, aud very 
soldom required, we here give the recipe 
for dressing a portion of the silver side 
of the round. Take from 12 to 16 lbs., 
after it has been in salt about 10 days; 
just wash off the salt, skewer it up ina 
nico round-looking form, and bind it with 
tape to keep the skewers in their places, 
Put it in a saucopan of boiling water, 
set if upon a good fire, and when it 
bezins to boil, carefully remove all scum 
from the surface, as, if this is not at- 
tended to, it sinks on to the meat, and, 
when brought to table, presents a very 
unsightly appearance. After it is well 
skimmed, draw the pot to the corner of 
the fire, allow the liquor to cool, then 
let the beef simmer very gently until 
done. Remove the tape and skewers, 
which should be replacod by a silver 
one; pour over a little of the pot- 
liquor, and garnish with cxrrots. Car. 
rots, turnips, parsnips, and sometimes 
suet dumplings, accompany this dish; 
and these may all be boiled with the 
beef. The pot-liquor should be saved, 
and converted into pea-soup; and the 
outside slices, which are generally hard, 
and of an uninviting appearance, may ba 
cut off before being sent to table, and 

otted. These make an excellent relish 

or the breakfast or luncheon table. 
Time.—Part of a round of beef weighing 
12 lbs., about 3 hours after the water 
boils, Average cost, 8d. por Ib, Suficien! 
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Beet, Miniature Round of 


for 10 persons, Seasonable all the year, 
but more auitable for winter. 


Soyer’s Recipe for Preserving the 
Gravy in Salt Meat, when it is to be 
aerved Cold.—Fill two-tubs with cold 
water, into which throw a few pounds of 
rough ice; and when the meat is done, 

ut it h.to one of the tubs of ice-water ; 
et it remain 1 minute, when take out, 
and put it into the othor tub. Fill the first 
tub again with water, and continue this 
rocess for about 20 minutes; then set 
it upon a dish, and let it remain uutil 
quite cold. When cut, the fat will be 
as white as possible, besides having 
saved the whole of the gravy. If there 
is no ice, spring water will answer the 
saiuo purpose, but will require to be 
more frequently changed. 

Note.—The brisket and rump may be 
boiled by the above recipe; of course 
allowing more or less time, according to 
the size of the joint, 








BEEF, Miniature Round of (an ex- 
cellent Dish for a small Family). 


Ingredients.—From 5 to 10 Ibs. of ribs 
of beef, sufficient brine to cover the meat. 
Afode.—Choose a fine rib, have the bone 
removed, rub some salt over the inside, 
and skewer the mea‘ up into a nice round 
form, and bind it withtape. Put it into 
sufficient brine to cover it (see BEEF 
PICKLE), and letit remtin for 6 days, turn- 
ing the moat every day. When required to 
be dressed, drain from the pickle, and 
put the meat into very hit water ; boil it 
rapidly for a few minutts, then draw 
the pot to the side of the fir, and simmer 
the beef very gently until dine. Remove 
the skewer, and replace it by a plated 
orsilver one. Carrots and tuimips should 
be served with this dish, ard may be 
boiled with the meat. Zime.—A small 
round of 8 lbs., about 2 hours ufter the 
water boils; one of 12lbs., about hours, 
Average cost, 9d. per Ib. Sufficient for 
6 persons. Seasonable at any time 

Note.—Should the joint be very tmal!, 
ae ap . days will be sufficient timo to 
palt i 


BEEP, to Pickle part of a Rouzd, 
for Hanging. ; 
Tagredivats,—For 14 Ibs. of @ round 
beef allow 14 lb. of salt, 4 oz. of Den don 
Galtpetre; or, 1 lb. of salt 


» a lb, of sugar, . 


Beef, Roast Sirloin of 


of powdered saltpstre. Mode, 
ub in, and sprinkle either of the abova 
mixtures on 14 lbs. of meat. Keep it in 
an earthenware pan, or a deep wooden 
tray, and turn twice a week during 3 
weeks; then bind up the beef tightly 
with coarse linen tape, and hang it in » 
kitchen in which a fire is constantly 
kept, for 8 weeks. Pork, hams, and 

acon may be cured in a similar way, 
but will require double the quantity of 
tho salting mixture; and, if not smoke- 
dried, they should be-taken down from 
hanging after 8 or 4 weeks, and after- 
wards kept in boxes or tubs, amongst 
dry oat-husks. Zcme.—2 or 8 weeks to 
remain in the brine ; to be hung 3 weekg. 
Seasonable at any time. 

Note.—The meat may be boiled fresh 
from this pickle, instead of smoking it. 





BEEFY SAUSAGHES. 


Ingredients,—To every Ib. of suet allow 
2 Ibs, of lean beef ; seasoning to taste of 
salt, pepper, and mixed spices. Mode. 
—Cloar the suct from skin, and chop 
that and the beef as finely as possible ; 
season with pepper, salt, and spices, an 
mix the whole well together. Make it 
into flat cakes, and fry of a nice brown. 
Many persons pound the meat in a mor- 
tar after it is chopped, but this is not 
necessary when the meat is minced 
finely. Zime.—10 minutes. Average 
cost, for this quantity, 1s. 6d. Season-~ 
able at any time. 


BEEF, Boast Sirloin of. 


Ingredients. —Beof, alittle salt. Mode. 
—As a joint cannot be well roasted with- 
out a good fire, see that it is woll made 
up about # hour before it is required, so 





ROAST SIRLOIN OF BEBF, 


that when the joint is put down, it is 
clear and bright. Choose a nice sirloin 
the weight of which should not exceed 
16 Ibs., as the outside would be too 
much done, whilst the inside would not bo 
done enough. Spit it or hook it on to the 
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Beef, Sliced and Broiled 


jack firmly, dredge it slightly with flour, 
and place it near the fire at first. Then 
draw it to a distance, and keep continu. 
plly basting until the meat is done. 
Dish the meat, sprinkle a small quantity 
of salt over it, empty the dripping-pan 
of all the dripping, pour in some boiling 
water, stir it about, and strain over the 
meat. Garnish with tufts of horseradish, 
and send horseradish sauce and York- 
shire Basane to table with it. Zume—A 
sirloin of 10 lbs., 24 hours; 14 to 16 lbs., 
about 4 or 44 hours. Average cost, 84d. 

rib. Suficient.—A joint of 10 lbs, for 
8or9 persons. Seasonuble at any time. 
The rump, round, and other pieces of beef 
are roasted in the same manner, allowing 
for solid joints } hour to every Ib. 

Note.—The above is the usual method 
of roasting meat; but to have it in per- 
fection and the juices kept in, the meat 
should at first be laid close to the fire, 
and when the outside is set and firm, 
drawn away to a good distance, and then 
loft to roast very slowly. Where economy 
is studied, this plan would not answer, 
as the meat requires to be at the fire 
double the time of the ordinary way of 
cooking ; consequently, double the quan- 
tity of fuel would be consumed. 


BEEFY, Sliced and Broiled (a protty 
Dis 





co MEaT CooKERY.] Jvngredients. 
—A few slices of cold roast beef, 4 or 5 
potatoes, a thin batter, pepper and salt 
to hsisir a none eialy oe oe as 
Ou W peel an apple; fry the parin 
fn a thin batter seasoned with salt and 
pepper, until they are of a light brown 
colour, and place them on a dish over 
some slices of beef, which should be 
nicely seasoned and broiled. Zime.— 
5 minutes to broil the meat. Seasonudle 
at any time. 


BEEF, Spiced (to serve Cold). 


Ingredients.—14 lbs. of the thick flank 
or rump of beef, 4b. of coarse sugar, 1 oz. 
of saltpetre, 3 lb. of pounded allspice, 
1 ib. of common salt. Mode.—Rub the 
sugay well into the veef, and let it lie fox 
12 hours; then rub the saltpetre and 
allspice, both of which should be pounded, 
over the meat, and let it remain for 
another 12 hours; then rub in the salt. 
Turn daily in the liquor for a fortnight, 
soak it for a few hours in water, dry 
witha cloth, vover with a coarse paste, 


‘Beef, Stewed Rump of 


put a little water at the bottom of the 
pan, and bake in a moderate oven for 

hours. If it is not covered with a 
paste, be careful to put the beef into a 

eep vessel, and cover with a plate, or 
it will be too crisp. During time 
the meat is in the oven it should be 
turned once or twice. Zime.—4 hours. 
Average cost, 7d. per lb. Seasonable at 
any time. 





BEBP, Stewed. (A Polish Dish) 


Ingredients.— A thick beef or rump- 
steak of about 2 Ibs., an onion, some bread 
crumbs, pepper and salt, ¢ Ib. of butter. 
Afode.—Mince the onion fine, mix it 
with the bread, pepper, and salt ; mako 
cock wee in the beef, but do not out 
it through; fill the spaces with the 
bread, &c. Roll up the steak and put it 
in a stewpan with the butter ; let it stow 
very gently fur more than two hours; 
serve it with its own gravy, thickene 


‘with a little flour, and flavoured, as may 


be required, cither with tomato sauce, 
ketchup, or Harvey’s sauce. Time.— 
About 2 hours, or rather more. A veraye 
cost, 28. 6d. Sufficeent for 4 persons, 
Seusonable at any time. 


BEEF, Stewed Ramp of, 


Ingredients.—} runp of beef, sufficient 
stock to cover it, 4 tablespoonfuls of 
vinegar, 2 tablespoonfuls of ketchup, 
1 buneh of savoury herbs, 2 onions, 12 
cloves, pepper ard salt to taste, thicken- 
ing of butter aad flour, 1 glass of port 
wine. Mode.—Cut out the bone, sprin- 
kle the meat with a little ea ere (this 
must be sparingly used), and bind and 
tie it firmlyup with tape; put it intoa 
stowpan wih sufficient stock to cover it, 
add vinegar, ketchup, herbs, onions, 
cloves, seasonings in the above pro- 
portions, and simmer very gently for 4 
or 5 hows, or until the meat is perfectly 
tender, which may be ascertained by 
piercing it with a thin skewer. When 
cone, remove the tape, lay it into a deep 
dish, which keep hot; strain and skim 
the gravy, thicken it with butter and 
flour, add a glass of port wine and 
any flavouring to make the gravy rich 
avd palatable; let it’ boil up, pour over 
tle meat, and serve. This dish may be 
yery much enriched by garnishing with 
forcomeat balls, or filling up the space 
‘whence the bone is taken with a yg’ 


, forcemeat; sliced carrots, turnips, and 
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Beef, Stewed Shin of 


onions boiled with the meat are also a 

t improvement, and, where expense 
c not objected to, it may beglazed. This 
however, is not nece 

vy is poured round and over the meat. 
Time — rump stewed gently from 4 to 
& hours, Average cost, 10d, per lb. 
Sufficient for 8 or 10 persons. Season- 
able at any time. 

Note.-—A. stock or gravy in which to 
boil the meat may be made of the bone 
and trimmings, by boiling them with 
water, and adding carrots, onions, tur- 
nips, and a bunch of sweet herbs. To 
make this dish richer and more savoury, 
half-roast the rump, and afterwards stew 
it in strong stock and a little Madeira, 
This is an expensive method, and is not, 
after all, much better than a plainer- 
dressed joint. 


EBEE?F, Stewed Shin of. 


Ingredients.—A shin of beef, 1 head of 
celery, 1 onion, a faggot ofsavoury herbs, 
4 teaspoonful of allspice, 4 teaspoonful of 
whole black pepper, 4 carrots, 12 button 
onions, 2 pete thickening of butter 
and flour, 3 tablespoonfuls of mushroom 
ketchup, 2 tablespoonfuls of port wine ; 
popper and salt to taste. Mode.—Have 
the bone sawn into 4 or 5 pieces, cover 
with hot water, bring it to a boil, and 
remove any scum that may rise to the 
surface. Put in the celery, onion, herbs, 
spice, and seasoning, and simmer very 
gently until the meat is tender. Peel 
the vegetables, cut them into any shape 
fancy may dictate, and boil them with 
the onions until tender; lift out the 
beef, put it on a dish, which keep hot, 
and thicken with butter and flour as 
much of the liquor as will be wanted for 
gravy; keep stirring till it boils, then 
strain and skim. Put the gravy back in 
thestewpan, add theseasoning, port wine, 
and ketchup, give one boil, and pour it 
over the beef; garnish with the boiled 
carrots, turnips and onions, TJime.— 
The meat to be stewed about 4 hours, 
Average cost, 5d. per lb. with bone, 
Sufficient for 7 or 8 persous. Seasonable 
at any time, 


BEEF-TEA. 


Ingredients.—1 \b, of lean gravy-beef, 
1} pint of water, 1 saltspoonful of salt. 
vd¢.—Have the meat cut without fat 
and bone, and choose a nice fleshy piece. 
Cut it into small pivecs about the size of 





where a good 


Beef-Tea, Baked 
rer and put it into a clean saucepan. 





Add the water cold to it; put it on the 
fire, and bring it to the boiling-point ; 
then skim well. Put in the salt when 


the water boils, and simmer the beef-tea 


gently from 4 to 2? hour, removing any 
more scum should it appear on the sur- 
face. Strain the tea through a hair 


sieve, and set it by inacool place. When 
wanted for use, remove every particle of 
fat aNotp the top ; biriae up as much as 
ma required, adding, if necessary, a 
little more salt, This oreparation is sim- 
ple beef-tea, and is to be administered 
to thoge invalids to whom flavourings and 
seasonings are not allowed. When the 
patientis very weak, use double the quan- 
tity of meat to the same preece of 
water. Should the invalid be able to 
take the tea prepared in a more palatable 
manner, it is easy to make it so by fol- 
lowing the directions in Soyer’s recipe, 
which is an admirable one for making 
savoury beef-tea.  Beef-tea is always 
better when made the day before it is 
wanted, and then warmed up. It isa 
good plan to pu the tea into a small cup 
or basin, and to place this basin in a 
saucepan of boiling water. When the 
tea is hot, itis ready toserve. Tine. 
—j to # hour. Average cost, 6d. per 
pint. Sufficcent.—Allow 11b. of meat for 
a pint of good beef-tea, 


BEEF-TEA, Baked. 


Ingredients.—1 Ib. of fleshy beef, 1 
pint of water, 4 saltspoonful of salt. 
MMode,—Cut the beef into small square 
pieces, after trimming off all the fat, and 
put it into a baking-jar (these jars are 
sold expressly for the purpose of making 
soups, gravies, &c., in the oven, and are 
arranged with tightly-fitting lids), with 
the above proportion of water and salt ; 
close the jar well Pe it in a warm but 
not hot oven, and bake for 8 or 4 hours. 
When the oven is very fierce in the day- 
time, it is a good plan to put the jar in at 
night, and let it remain till next morn- 
ing, when the tea will be done. It should 
be strained, and put by inacool place until 
wanted. It may also be flavoured with 
an onion, & clove, and a few sweet herbs, 
&c., when the stomach is sufficiently 
strong to take these. Zime.—3 or 4 
hours, or to be left in the oven all night. 
Average cost, Gd. per pint. Suffictert.— 
Allow 1 1b. of meat for 1 pint of good 
beef-tca, 
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BReef-Tea, Gayoury 


BEDF-THA, Savoury (Soyer’s 
Recipe). 

Ingredients.-——1 Yb. of solid beef, 1 oz. 
of butter, 1 clove, 2 button onions or 4 a 
large one, 1 saltspoonful of ealt, 1 quart 
of water. Mode.—Cut the beef into ve 
smal] dice; put it into a stewpan wit 
the butter, clove, onion, and salt ; stir 
the ment round over the fire for a few 
minutes until it produces a thin gravy, 
then add tho water, and let it simmer 
gently from 4 to # of an bour, skimming 
off every porele of fut. When done, 
strain it through a sieve, and put it by 
in a cool place until required. The same, 
if wanted quite plain, is done by merely 
omitting the vegetables, salt, and clove ; 
the butter cannot be objectionable, as it 
is taken out in skimming. Zime.—} to 
t hour. Average cust, 8d. per pint. Suf- 

cient.—Allow 1 lb. of beef to make 1 
pint of good beef-tea. 

Note.—The meat left from beef-tea 
may be boiled alittle longer, and pounded 
with spices, &c., for potting. It makes 
a very nice breakfast disb. 


BEETROOT, Boiled, 


Ingredients.—Beotroot ; boiling water. 
Mode.—When large, young, and juicy, 
this vegetable makes a very excellent 
addition to winter salads, and may easily 
be converted into an economical and 

uickly-made pickle. (See BrrerTroot, 
PickLED.} Beetroot is more frequently 
served culd than hot: when the latter mode 
is preferred, melted butter should be sent 
to table with it. It may also be stewed 
with button onions, or boiled and served 
with roasted onions. Wash the beets 
thoroughly ; but do not prick or break 
the skin before they aro cooked, as the 
would lose their beautiful colour in boil- 
‘ng, Put them into boiling water, and 
let them boil until tender, keeping them 
well covered. Ifto be served hot, remove 
the peel quickly, cut the beetroot into 
thick slices, and send to table melted 
butter, For salads, pickle, &., let the 
root cool, then peel, and cut it into slices. 
Time.—Small beetroot, 1} to 2 hours ; 
large, 24 to 8 hours, Average cost, in 
fail coaaou, 2d. each. Seasonable.—May 
be had at any time. 


BEETROOT, Pickled. 
Ingredients. —Sufficient vinegar to cover 
tho beets, 2 oz. of whole pepper, 2 oz. of 


allspice to each 


Biscuits, Dessert: 


lion of shoe ai Mode. 
— Wash the beets free from dirt, and be 
very careful not to prick the outside skin, 
or they would lose their beautiful colour. 
Put them into boiling water, let them 
simmer gently, and when about three 
parts done, which will be in 14 hour 
take them out and let them cool, Boil 
the vinegar with pepper and allepice, in 
the above proportion, for 10 minutes, 
and whon cald, pour it on the beets, 
which must be pecled and cut into slices 
about ; inch thick, Cover with bladder 
to exclude the air, and in a week they 
will be fit for use. 


BISCUITS, Crisp. 


Ingredients. —1 Tb. of flour, the yolk of 
1 egg, milk. JAfode.—Mix the flour and 
the yolk of the egg with sufficient milk 
to make the whole into a very stiff paste ; 
beat it well, and knead it until it 1s per- 
fectly smooth. Roll the paste out very 
thin ; with a round cutter shape it into 
small biscuits, and bake them a nice 
brown in a slow oven from 12 to 18 
minutes. me.—12 to 18 minutes. 
Average cost, 4d. Seasonable at any time. 


BISCUITS, Dessert, which may be 
flavoured with Ground Ginger, 
Cinnamon, &e. 


Ingredients.—1 Yb. of flour, 4 Ib. of but- 
ter, dlb. of sifted sugar, the yolks of 6 eggs, 
flavouring totaste. Afode.—Putthe butter 
into a basin; warm it, but do not.allow 
it to oil; then with the hand beat it to 
a cream. Add the flour by degrees 
then the sugar and flavouring, an 
moisten the whole with the yolks of the 
egys, which should ap haea! be well 
beaten. When all the ingredients are 
thoroughly incorporated, drop the mix- 
ture from a spoon on to a buttered paper, 
leaving a distance between each cake, for 
they spread as soon as they bogin to get 
warm. Bake in rather a slow oven from 
12 to 18 minutes, and do not let the 
biscuits acquire too much colour. In 
making the above quantity, half may be 
flavoured with ground ginger and the 
other half with essence of lemon or cur- 
rants, to make a variety. With whatever 
the preparation is flavoured, so are the 
biscuits called, and an endless variety 
may be made in this manner. Tiume.— 
12 to 18 minutes, or rather longer, in a 
very show ovon. Average cost, 1g. Od, 
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cient to make from 8 to 4 dozen 
kes, Seasonable at any time, 





BISCUITS, Simple Hard. 


Ingredients. —To every lb. of flour 
allow 2 oz. of butter, about 4 pint of 
skimmed milk. Mode.—Warm the but- 
ter in milk until the former is dissolved, 
and then mix it with tho flour into a very 
stiff paste; beat it with a rolling-pin 
until the dough looks perfectly smooth. 
Roll it out thin; cut it with the top of a 
glass into round biscuits; prick thom 
well, and bake them from 6 to 10 minutes, 
The above is the proportion of milk 
which we think would convert the flour 
into a stiff paste ; but should it be found 
too much, an extra spoonful or two of 
flour must be putin. These biscuits aro 
very nice for the cheese course. T'ime.— 
6 to 10 minutes. Seasonable at any time. 


BLACK-COCK, to Roast. 


Ingredients. —Black-cock, butter, toast, 
Mode.—let these birds hang for a few 
days, or thoy will be tough and tastclcss, 
if not well kept. Pluck and draw them, 
and wipe the insides and outsides with a 
damp cloth, as washing spvils the fla- 
vour. Out off the heads, and truss them, 
the same as a roast fowl), cutting off the 
toes, and scalding and pecling tho feet. 
Vrussing them with the head on, as 
shown in the engraving, is still practised 
by many cocks, but the former method 
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ROAST BLACK-COCK, 


is uow considered the best. Put them 
down to a brisk fire, well baste them 
with butter, and serve with a piece of 
toast under, and a good gravy and broad 
sauce, After trussing, some cooks cover 
the breast with vine-leaves and slices of 
bacon, and then roast them. They 
should be served in the same manner 
and with the same accompaniments as 
with the plainly-roasted birds. Zime.— 
45 to 50 minutes. Average cost, from 
6s. to 6s. the brace; but seldom bought. 
Suffictent,—2 or 8 for adish. Seasonudle 
from the middle of August to the end of 
December, 








Blanc-mange 








BLACK-OOOK, to Carve. 


Skilful carving of game undoubtedly 
adds to the pleasure of the guests at a 
dinner-table; for game scems pre-emi- 
nently to be composed of such delicate 
limbs and tender Hesh that un inapt prac- 
titioner appears to more disadvantage 
when mauling those pretty and favourite 
dishes, than larger and more robust 
pieces de résistance, This bird is variously 
served with or without the head on ; and, 
although we do not persunally object to 
the arpearance of the head as shown iu 
the woodcut, yet it seems to be more 
in voguo to 
sorve it with- 
out. Tho 
carving is not 
Quficnit, but 
should be ele- 
gantly and deftly done, Slices from tho 
breast, cut in tho dircction of the dutted 
lino from 2 to 1, should be taken off, the 
merrythought displaced, and the leg and 
wing removed by running the knife along 
from 3 to 4, reserving the thigh, which 
is considered a groat delicacy, for the 
most honoured guests, some of whom may 
also esteem the brains of this bird. 





BLANC-MANGE (a Supper Dish) 


Lagredients. ~1 pint of new milk, 
1} oz. of isinglass, the rind of 4 lemon, 
4 Jb. of loaf sugar, 10 bitter almonds, 
40z. of sweet almonds, 1 piut of cream, 
Afode, — Put the milk into a saucepan, 
with the isinglass, lemon-rind, and sugar, 
and let these ingredients stand by the 
side of the fire until the milk is well fla- 
voured ; add the almonds, which should 
be blanched and pounded in a mortar 
to a paste, and let the milk just boil 
up; strain it through a fine sieve or 
muslin into a jug, add the cream, and 
stir the mixture occasionally until 
nearly cold. Let it stand for a few 
minutes, then pour it into the mould, 
which should be previously oiled with 
the purest salad-oil, or pie in cold 
water. There will be a sediment at the 
bottom of the jug, which must nat be 
poured into the mould, as, when turned 
out, it would very much disfigure the 
appearance of the blanc-mange. This 
blanc-mange may be made very much 
richer by using 14 pint of cream, and 
melting the isinglasa in 3 pint of boiling 
water. Tho flavour may also bevery much 
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Blano-mange, Cheap 


varied by adding bay-leaves, laurel-leaves, 
or essence of vanilla, instead of the lemon- 
rind andalmonds, Noyeau, Maraschino 
, or any favourite liqueur, added 
in small proportions, very much enhances 








BLANC-MANGE MOULD, 


the flavour of this always favourite dish. 
In turning it out, just loosen the edges 
of the blanc-mange from the mould, place 
a dish on it, and turn it quickly over: it 
should come out easily, and the blanc- 
mange have a smooth glossy appearance 
when the mould is oiled, which it fre- 
quently has not when it is only dipped in 
water. It may be ished as fancy 
dictates. Zime.—About 14 hour to steep 
the lemon-rind and almonds in the milk. 
Average cost, with cream at ls. per pint, 
Bs. 6d. Sufficient to filla quart mould. 
Seasonable at any time. 


BLANC-MANGE, Cheap. 
Ingredients.—3 lb. of sugar, 1 quart of 
milk, 14 oz. of isinglass, the rind of 
lemon, 4 laurel-leaves. Jode.—Put a 
the ingredients into a lined saucepan, 
and boil gently until the isinglass is dis- 
solved ; taste it occasionally to ascertain 
when it is sufficiently flavoured with the 
laurel-leaves ; then take them out, and 
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BLANC-MANGE. 


keep stirring the mixture over the fire 
for about 10 minutes. Strain it through 
a fine sieve into a jug, and, when near! 

cold, pour it into a well-oiled mould, 
omitting the sediment at the bottom. 
Turn it out carefully on a dish, and gar. 
nish with preserves, bright jelly, or a 
compote of fruit. Time.—Altogether, 3 





Brawn, to make 
hour. done cost, 8d. Sufficient to fill 
& quart mould, Seasonable at any time. 


BOUDIN A la BEINE (an Entrée; 
. WM. Ude’s Recipe), . 


Ingredienis.—Tho remains of cold roast 
fowls, 1 pint of Béchamel, salt and ca- 
yenne to taste, egy and bread crumbs. 
Mode.—Take the breasts and nice white 
meat from the fowls ; out it intosmall dice 
of an equal size, and throw them intosome 
good Béchamel (see BECHAMEL); season 
with salt and cayenne, and put the mixture 
into a dish to cool. When this propara- 
tion is quite cold, cut it into 2 equal 
parts, which ahould be made into boudins 
of a long shape, the size of the dish they 
are intended to be served on; roll them 
in flour, egg and bread-crumb them, and 
be careful that the ends are well covered 
with the crumbs, otherwise they will 
break in the frying-pan ; fry them a nice 
colour, put them before the fire to drain 
the greasy moisture from them, and 
serve with the remainder of the Bé- 
chamel poured round: this should be 
thinned with a little stock. Zime.~—10 
minutes to fry the boudins. Average 
cost, exclusive of the fowl, ls. 3d. S 
cient for 1 entrée. 


BRAWN, to make. 


Ingredients.—To a pig’s head weighing 
6 Ibs. allow 14 Ib. lean beef, 2 table- 
spoonfuls of salt, 2 teaspoonfuls of pepper, 
@ little cayenne, 6 pounded cloves. 
Mode.—Cut off the cheeks and salt them, 
unless the head be small, when all may 
be used. After carefully cleaning the 
head, put it on in sufficient cold water 
to cover it, with the beef, and skim it 
just before it boils. A head weighin 
6 lbs. will require boiling from 2 to 
houra. When sufficiently boiled to come 
off the bones easily, put it intoa hot pan, 
remove the bones, and chop the meat 
with a sharp knife before the fire, toze- 
ther with the beef. fi 1s necessary to do 
this as Lheititt as possible to prevent the 
Jat settling in tt. Sprinkle in the ‘sea- 
soning, which should have been pre- 
viously mixed. Stir it well and put it 
quickly into a brawn-tin if you have one; 
if not, a cake-tin or mould will answer 
the purpose, if the meat is well pressed 
with weights, which must not be remuved 
for several hours. When quite cold, dip 
the tin into boiling water for a minute or 
two, aud the preparation will turn ous - 
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ahd be fit for use. Zime.—From 2 to 8 
hours. Average cost, for a pig’s head, 
44d. per lb. Seasonable from September 


to | 

cierto anal in which the nese 
was boiled will make good goup, an 
the fat, if skimmed off aad boiled in 
water, and afterwards poured into cold 
water, answers the purpose of lard. 





BRHAD-MAKING. 


PANIFICATION, or bread-making, con- 
sists of the following processes, in the 
case of Wheaten Flour. Fifty or sixty 
per cent, of water is added to the flour, 
with the addition of some leavening mat- 
ter, and preferably, of yeast from malt 
and hops. All kinds of leavening matter 
have, however, been, and aro still used 
in different parts of the world: in the 
East Indies, ‘‘ toddy,” which is a liquor 
that flows from the wounded oocoa-nut 
tree ; and in the West Indies, ‘‘dunder,” 
or the refuse of the distillation of rum. 
The dough then undergoes the well- 
known process called kneading. The 
yeast produces fermentation, a process 
which may be thus described :— The 
dough reacting upon the leavening mat- 
ter introduced, the starch of the flour is 
transformed into saccharine matter, the 
raccharine matter being afterwards 
ehanyed into alcohol and carbonic acid. 
The dough must be well ‘ bound,” and 
yet allow the escape of the little bubbles 
of carbonic acid which accompany the 
fermentation, and which, in their pas- 
sage, cause the numerous little holes 
which are seen in light bread. 

The yeast must bo good and fresh, if 
the bread is to be digestible and nice, 
Stale yeast producos, instead of vinous 
fermentation, an acetous fermentation, 
which flavours the bread and makes it 
disagrecable. A poor thin yeast pro- 
duces an imperfect fermentation, the 
rosult boing a heavy, unwholesome loaf. 

When the dough is well kneaded, it is 
left to stand for sume time, and then, as 
Soon as it bezins to swell, it is divided 
Into loaves ; after which it is again left 
to stand, when it once more swells up, 
and manifests for the last time the symp- 
tons 0: fermentation. It isthen put into 

oven, whore the water contained in 
the dough is partly evaporated, and the 
aves swell up again, while a yellow 
crust begins to form upon the surface. 
When the bread is «uMciently baked, the 


Bread-making 


bottom crust is hard and resonant if 

struck with the finger, while the crumb 

is elastic, and rises again after bein 
ressed down with the finger. Theb 

, in all probability, ba sufficiently 
if, on opening the door of the oven, you 
are met by a cloud of steam, which 
quickly passes away. 

One word as to the unwholesomeness 
of new bread and hot rolls. When bread 
is taken out of the oven, it is full of 
moisture ; the starch is held together in 
masses, and the bread, instead of being 
crusted so as to expose each grain of 
starch to the saliva, actually prevents 
their digestion by being formed by the 
teeth into leathery poreless masses, which 
lie on the stomach like so many bullets. 
Bread should always be at least a day 
old before it is eaten ; and, if properly 
made, and kept in a cool dry place, ought 
to be perfectly suft and palatable at the 
end of three or four days. Hot rolls, 
swimming in melted butter, and new 
bread, ought to be carefully shunned by 
everybody who has the slightest respect 
for that much-injured individual — the 

tomach. 

AERATED Breap.—It is not unknown 
to some of our readers that Dr. Dauglish, 
of Malvorn, has recently patented a pro. 
cess for making bread “lisht,” without 
the use of leaven. The ordinary process 
of bread-making by fermentation is te- 
dious, and much labeur of human hands 
is requisite in tho kneading, in order that 
the dough may be thoroughly interpene- 
trated withthe leaven. Thenew process 
impregnates the bread, by the application 
of machinery, with carbonic acid gas, or 
fixed air. Different opinions are ex- 
pressed about the bread ; butit is curious 
to note, that, as corn is now reaped by 
machinery, and dough is baked by ma- 
chinery, the whole process of bread- 
making is probably in course of under. 

ing changes which will emancipate 

oth the housewife and the professional 
baker from a large amount of labour. 

In the production of Atrated Bread, 
wheaten flour, water, salt, and carbonic 
acid ras (generated by proper machinery), 
are the only materials employed. We 
need not inform our readors that car. 
bonic acid gas is the source of the effer- 
vescence, whether in common water 
coming from a depth, or in lemonade, or 
any aérated drink. Its action, in the 
new bread, takes the place of fermentas 
tien in the old, . 
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In the patent process, the dough is 
mixed in a great iron ball, inside which 
is a system of paddles, perpetually turn- 
ing, and doing the kneading part of the 
business. Into this globa the flour is 
dropped till it is full, and then the com- 
mon atmospheric air is pumped out, and 
the pure gas turned on. The gas is fol- 
lowed by the water, which has beon 
adrated for the purpose, and then begins 
the churning or kneading part of the 
business, 

Of course, it is not long before we have 
the dough, and very “light” and nico it 
looks. This is caughtin tins, and passed 
on to the floor of the oven, which is an 
endless floor, moving slowly through the 
fire, Done to a turn, the loaves emerge 
at the other end of the apartment,—and 
the Aérated Bread is made, 

It may be added, that itis a good plan 
to change one’s baker from time to time, 
and so secure a change in the quality of 
the bread that is eaten. 

Mixep BreabDs. —Ryo bread is hard of 
digestion, and requires longer and slower 
baking than wheaten bread. It is better 
when made with leaven of wheaten flour 
rather than yeast, and turns out lighter. 
It should not be eaten till two days old, 
It will keep a long time. 

A good bread may be made by mixing 
rye-flour, wheat-flour, and rice-paste, in 
a proportions; also by mixing rye, 
wheat, an eae be In Norway, it is said 
that they only bake their barley bread 
once a year, such is its ‘‘keeping” 
quality. 

Indian-corn flour mixed with whceat- 
flour (balf with half) makes a nice bread, 
but it is not considered very digestiblo, 
thongh it keeps well. 

Rice cannot be made into bread, nor 
can ideale nak but one-third potato-flour 
to threc-fourths wheaten flour makes a 
tolerably good loaf. 

A very good bread, better than the 
ordinary sort, and of a delicious flavour, 
is said to be produced by adopting the 
following recipe: — Take ten parts of 
wheat-Hour, five parts of potato-flour, 
one part of rico-paste ; knead together, 
add the yeast, and bake os usual. This 
is, of course, cheaper than wheaten 
bread. 

Flour, when freshly ground, is too glu- 
tinous to make good bread, and should 
therefore not be used immediately, but 
should be kept dry for a few weeks, and 
stirred occasionally until it becomes 
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Bread-making 
dry, and crumbles easily between the 


gg tor 
lour should be perfectly dry before 
being used for bread or cakes; if at all 
damp, the preparation is sure to be 
heavy. Before mixing it with the othor 
ingredients, it is a good plan to place it 
for an hour or two before the tire, until 
it feela warm and dry. 

Yeast from homie hrewad beer is gene- 
rally preferred to any other: it is very 
bitter, and on that account should be 
well washed, and put away until the 
thick mass settles, If it still continues 
bitter, the process should be repeated ; 
and, before being used, all the water 
fluating at the top must be poured off, 
German yeast is now very much used, 
and should be moistened, and thorough] 
mixed with the milk or water with which 
the bread is to he made. 

The following observations are ex. 
tracted from a valuable work on Bread- 
making, and will be found very useful 
to our readors :— 

The first thing ah ade for making 
wholesome bread is the utmost cleanli- 
ness; the next is the soundness and 
swectuess of all the ingredients used for 
it; and, in addition to these, thore 
must be attention and care through the 
whole process. 

An almost certain way of spoiling 
dough is to Jeave it half-made, and to 
allow it to become cold before it is 
finished. The other most common 
causes of failure are using yeast which is 
no longer swect, or which has been 
frozen, or has had hot liquid poured over 





it. 

‘T'oo small a proportion of yeast, or in- 
sufficient time allowed for the dough to 
rise, will cause the bread to be heavy, 

Houvy bread will also most likely be 
the result of making the dough ver 
hard, and letting it become quite cold, 
particularly in winter. 

If either the sponge or the dough be 
permitted to overwork itself, that is to 
say, if the mixing and knoading be ne- 
glected when it has reached the p r 

int for either, sour bread will probably 

e the consequence in warm weather, 
and bad bread in any. The goodness 
will also be endangered by placing it so 
near the fire as to make any part of it 
hot, instead of maintaining the gentle 
aud equal degree of heat required ior its 
dae fermentation. | 

MiLk on Burren,—Milk which is not 
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erfectly sweet will not only injure the 

Favour of the bread, but, in sultry 
weather, will often cause it to be quite 
uneatable ; yet either of them, if fresh 
and good, will materially improve its 
quality. | , 

To keep bread sweet and fresh, as 
soon usit is cold it should be put intoa 
clean earthen pan, with a cover to it: 
this pan shotild be placed at 4 little dis- 
tance from the ground, to allow a cur- 
rent of dir to pass underneath. Some 
persons prefer‘keeping bread on cluan 
wooden shelves without being covered, 
that the crust may not soften. Stale 
bread may be freshened by warming it 
through in a gentle oven. Stale party, 
cakes, &o., may also be improved by this 
method. 

The utensils required for makin 
bread on a moderate scale, are a knead- 
ing-trough or pan, sufficiently large 
that the dough may be kneaded freely 
without throwing the flour over the 
edges, and algo to allow for its rising; a 
hair sieve for straining yeast, and ove or 
two strong spoons. 

Yeast must always be good of its kind, 
and in a fitting state to produce ready 
and proper fermentation. Yeast of 
strong beer or ale producca more effect 
than that of milder kinds; and the 
fresher the yeast, the smaller the quan- 
tity will be required to raise the dough. 

As ageneral rule, the oven for baking 
bread should be rather quick, and the 
heat so regulated as to penetrate the 
dough without hardening the outside. 
The oven door should not be opened after 
the bread is put in until the dough is 
sot, or has become firm, as the cool air 
admitted, will have an unfavouruble 
effect on it. 

Brick ovens are lead considered 
the best adapted for baking bread : these 
should be heated with wood faggots, and 
then swept and mopped out, to cleanse 
them for the reception of the bread. 
Iron ovens are more difficult to manage, 
poe apt to burn the surface of the 
bread before the middle is baked. To 
remedy this, a few clean bricks should 
be set at the bottom of the oven, close 
together, to receive the tins of broad. 
In many modern stoves the ovens are 50 
much improved that they bake admi- 
co and they can always be brought 
to the required temperature, when it is 
higher than is needed, by leaving the 
door open for a time. 


Bréad, to make good Home-made 





BREAD, to make good Home- 
made (Miss Acton’s Recipe). 


Ingredients.—1 quartern of flour, 1 
large tablespoonful of solid brewer's 
yeast, or nearly 1 oz. of fresh German 
yeast, 1}to 14 pint of warm milk-and- 
water. Mode,—Put the flour into a large 
earthenware bowl or deep pan; then, 
with a strong metal or wooden spoon, 
hollow out the middle ; but do not clear 
i entirely away from the bottom of tho 
pan, as, in that case, the sponge, or 
jeaven (as it was formerly termed) would 
stick to it, which it ought not to do. 





COTTAGE LOAF, 


Next take either a large table-spoonful 
of brewer’s yeast which has been ren- 
dered solid by mixing it with f peabeke 
cold water, and letting it afterwards 
stand to settle for a day and night; or 
nearly an ounce of German yeast ; put it 
into a large basin, and proceed to mix it, 
so that it shall be as smooth as cream, 
with 3 pint of warm milk-and-water, or 
with water only; though even a ver 

little milk will much improve the bread. 
Pour tke yeast into the hole made in the 
flour, and stir into it as much of that 
which lies round it as will make a thick 
batter, in which there must be no lumps, 
Strew plenty of flour on the top, throw a 
thick clean cloth over, and set it where 
the air is warm ; but do not place it upon 





TIN BREAD. 
the kitchen fender, for it will become 


too much heated there. Look at it from 
time to time: when it has been laid fur 
nearly an hour, and when the yeast has 
risen and brokon through the flour, so 
that bubbles appear in it, you will know 
that it is read be made up iuto 
dough. Then place the pan on a strong 
chair, or dresser, or table, of convenieut 
height j pour into the sponge the ro- 

sinder of the warm milk-and.wator ; 
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Bread, to make a Peck of good 





stir into it as much of the flour as you 
ean with the spoon; then wipe it out 
clean with your fin and lay it aside. 
Next take plenty of the ee flour, 
throwit on thetop of the leaven, and begin, 
with fhe knuckles of both hands, to knead 
‘& well. When the flour is nearly all 
kneaded in, begin to draw the edges of 
the dough towards the middle, in order 
to mix the whole thoroughly ; and when 
it is free from flour and lumps and 
crumbs, and does not stick to the hands 
when touched, it will be done, and may 
be covered with the cloth, and left to 
rise a second time. In # hour look at it, 
and should it have swollen very much 
and begin to crack, it will be light 
enough to bake. Turn it then on to a 
paste-board or very clean dresser, and 
with a large sh nife divide it in two; 
make it up quickly into loaves, and 
despatch it to the oven: make one 
or two incisions across the tops of the 
loaves, av they will rise more easily if 
this be done. If baked in tins or pans, 
rub them with a tiny piece of butter 
laid on a piece of clean paper, to prevent 
the dough from aticking to them. All 
bread should be turned upside down, or 
on its side, as soon as it is drawn from 
the oven: if this be neglected, the under 
pare of the loaves will become wet and 

listered from the steam, which cannot 
thenescapefromthem. To make the dough 
without setting @ sponge, merely mix the 
yeast with the greater part of the warm 
milk-and-water, and wet up the whole 
of the flour at once after a little salt has 
been stirred in, proceeding exactly, in 
every other respect, as in tho directions 
just given. As the dough will soften in 
the rising, it should be made quite firm 
at first, or it will be too lithe by the time 
it ia ready for the oven. Jime.—To bo 
left to rise an hour the first time, ? hour 
the second time ; to be baked from 1 to 
1j hour, or baked in one loaf from 13 to 
% hours, 


BREAD, to make a Peck of good. 


Ingredients.—3 los, of potatoes, 6 pints 
of cold water, 4 pint of good yeast, a 
peck of flour, 2 oz. of salt. Mode.—Peel 
and boil the potatoes; beat them to a 
cream while warm; then add 1 pint of 
vold water, strain through a colander, 
and add to it 4 pint of good yeast, which 
should have been put in water over-night 
to take off ita Stir all well 


Bread-and-butter Pudding, Baked 


together with a wooden spoon, and pour 
the mixture into the centre of the flour; 
mix it to the substance of cream, cover 
it over closely, and let it remain near the 
fire for an hour; then add the 8 pints of 
water, milk-warm, with 2 oz. of salt; 
our this in, and mix the whole to a nice 
Font dough, Let it remain for about 2 
hours; then make it into 7 loaves, and 
bake for about 14 hour in a good oven, 
When baked, the bread should weigh 
nearly 20 lbs, Time,—About 14 hour. 





BREAD-AND-BUTTER 
FRITTERS. 


Ingredients.—Batter, 8 slices of bread 
and butter, 3 or 4 tablespoonfuls of jam. 
Mode.—Make a batter, the same as for 
apple fritters; cut some slices of bread 
and butter, not very thick ; spread half 
of them with any jam that may be pre- 
ferred, and cover with the other slices; 
slightly press them together, and cut 
them out in square, long, or round 
aaa Dip them in the batter, and fry 
n boiling lard for about 10 minutes; 
drain them before the fire on a piece of 
blotting-paper or cloth. Dish them, 
sprinkle over sifted sugar, and serve. 

ime.—About 10 minutes. Average cost, 
1s. Sufficient for 4 or 5 persons. Sea- 
sonable at any time, 


BREAD-AND-BUTTER PUDe« 
DING, Baked. 


Ingredients.—9 thin slices of bread and 
butter, 14 pint of milk, 4 eggs, sugar to 
taste, 4 1b. of currants, flavouring of vanilla, 

rated lemon-peel, or nutmeg. Jfode.— 
Cut 9 slices of bread and butter, not ve 
thick, and put them into a pie-dish, wit 
currants between each layer, and on the 
top. Sweeten and flavour the milk, either 
by infusing a little lemon-peel in it, or by 
adding a few drops of essence of vanilla ; 
well whisk the eggs, and stir these to the 
milk. Strain this over the bread and 
butter, and bake in a moderate oven for 
1 hour, or rather longer. This pudding 
may be very much enriched by adding 
cream, candied peel, or more eggs than 
stated above. 1t should not be turn 
out, but sent to tablein the pie-dish, and 
is better for being made about two hours 
before it is baked. Zme.—I hour, or 
rather longer. Average cost, 0d. Sufi- 
cient for 6 or 7 persons. Seasonable at 
any time. 
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. Bread Grumbs, Fried 


BREAD CRUMBS, Fried. 
. Cub the bread into thin slices, place 
them in a 006! oven overnight, and when 
thoroughly dry and crisp, roll them 
down into fine crumbs. Put some lard, 
or clarified dripping, into a frying-pan ; 
bting it to tho Rolling point, throw in 
the crumbs, and fry them very quickly. 
Directly they are done, lift them out 
with a slice, and diain them before the 
fire from all greasy moisture. When 
uita orisp, they are ready for use. The 
fat they are fried in should be clear, and 
the crumbs should not have the slightest 
appearance or taste of having been, in 
the least degree, burnt. 


BREAD, Fried, for Borders. 


Proceed by frying some slices of bread, 
cut in any fanciful shape, in boiling lard. 
When quite crisp, dip one side of the 
sippet into the beaten white of an egg 
mixed with a little flour, and place it ou 
the edge of the dish. Continue in this 
manner till the border is completed, ar- 
ranging the sippets a pale and a dark one 
alternately. 


BREAD, Fried Sippets of, for Gar- 
nishing many Dishes. 


Cut the bread into thin slices, and 
stamp them out in whatever shape you 
like,—ringe, crosses, diamonds, &c. &c. 
Fry them in the same manner as the 
bread crumbs, in clear boiling lard or 
clarified dripping, and drain them until 
thoroughly crisp before the fire. When 
variety is desired, fry some of a pale 
colour, and others of a darker hue. 


BREAKFASTS.’ 


It will not be necessary to give here a 
long bill of fare of cold othe, which 
may be placed on the sideboard, and do 
duty at the breakfast-table. Suffice it 
to say, that any cold meat the larder 
sea sh should be nicely garnished 
and be placed on the buffet. Collared 
and potted meats or fish, cold game or 
poultry, veal-nand-ham pies, game-and- 
“umnpsteak pies, are all suitable dishes 
or the breakfast-table; as also cold ham, 
ongue, ke, &o. } 

The following list of hot dishes may 
erbaps assist our readere in knowin 
vhat to provide for the comfortable m 


called breakfast. Brofled fish, such as 
mackerel, whiting, herrings, dried had- 

docks, &o.; mutton chops and rump- 
stoaka, broiled sheep's kidneys, kidneys 
& la miitred’hdtel, sausages, plain rashers 
of bacon, bacon and poached eggs, ham 
and poached egge, omelets, plain boiled 





eggs, ufs-au-plat, poached on 
toast muffins, tank 8, but- 
ter, ke. &c. 


In the summer, and when they are 
obtainable, always have a vase of freshly- 
gathered flowers on the breakfast-table 
and, when convenient, a nicely-arranged 
dish of fruit: when strawberries are in 
season, these are particularly refreshing ; 
as also grapes, or even currants, 


BRILG. 


Ingredvents.—} lb. of salt to each gal- 
Jon of water; a little vinegar. Afode.— 
Clean the brill, cut off the fins, and rub 
it over with a little lemon-juice, to pre- 
serve its whiteness. Set the fish in suffi- 
cient cold water to caver it ; throwin salt, in 
the above proportions, anda little vinegar, 
and bring it gradually to boil: simmer 
vory gently till the fish is done, which 
will be in about 10 minutes for a small 
brill, reckoning from the time the water 
begins to simmer. It is difficult to give 
the exact number of minutes required for 
cooking a brill, as the fish varies some- 
what in thickness, but the cook can always 
bear in mind that fish of every desorip- 
tion should be very thoroughly dressed, 
and never come to table in the least degree 
underdone. The time for boiling of course 
depends entirely on the size of the fish. 
Serve it ona hot Panga necontonh Fag with 
cut lemon, parsley, ho ish, and a 
little lobster coral sprinkled over the 
fish. Send lobster or shrimp sauce and 
plain melted butter to table with it. 
Time.—After the water boils, a small 
brill, 10 minutes; a medium sized brill, 
15 to 20 minutes; a large brill, 4 hour. 
Average cost, from 4s. to 8a.; but when 
the market is plentifully supplied, may 
be had from 2s. each. Scasonable from 
August to April. 

0 choose Brill,—The flesh of this fish, 
like that of turbot, should be of a yellow- 
ish tint, and should be chosen on account 
of its thickness. If the flesh bas a. 
bluish tint, it is not good. ee 

A Brill and John Dory are carved in 
the same manner as a Turbot. : 
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Browning, for Stock 


Note.—The thick parts of the middle 
of tho back are the best slicca in a tur- 
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HOW TO CARVE A BRILL, 


bot ; and the rich gelatinous skin cover 
ing the fish, as well as a little of the 
thick part of the fins, are dainty morsels, 
end should be placed on each plate. 


BROWNING, for Stock. 


Ingredients. —2 oz. of powdered sugar, 
and ga pint of water. Afode.— Place the 
sugar ina stewpan over a slow fire until 
it begins to melt, keeping it stirred with 
& wooden spoon until it becomes black, 
when add the water, and let it dissolve. 
Cork closely, and use a few drops when 


sag Sos aes 

oté,—-In Franes, burnt onions are 
made use of for the purpose of browning. 
Asa general rule, the process of brown- 
ing is to be discouraged, as apt to impart 
w slightly unpleasant flavour to the stock, 
and consequently all soups made from it. 


BROWNING for Gravies and 
Sauces. 


The browning for stock answers equally 
' well for sauces and gravies, when it is 
absolutely necessary to colour them in 
_ this manner ; but where they can bo made 
to look brown by using ketchup, win 
browned four, tomatoes, or any colour 
sauce, it is far preferable. As, however, 


.in cookin 


Bubble-and-Squesk 


#0 rouch depends on. apport 
ance, perhaps it would be as well for the 
inexperienced cook to use tho artificial, 
means. When no isi at nen 
and you wish to heighten the oolour | 
our gravy, dissolve a lump of sugar in an 
ren spoon close to 2 sharp fire ; when it 
is in a liquid state, drop it into the sauce 
or gravy quite hot. Care, however, 
must be taken not to put in too much, 
as it would impart a very disagreeable 
flavour to the preparation. 


BRUSSELS-SPROUTS, Boiled. 


Jugredients.-—-To each § gallon of water 
allow 1 heaped tablespoontful of salt; » 
wry small piece of soda, Mode.—Clean 
the sprouts from insects, nicely wash 
them, and pick off any dead or discoloured 
leaves from the outsides ; put them into 
a saucepan of boiling water, with salt 
and sada in the above preperHen kee 
the pan uncovered, and let them boil 

uickly over a brisk fire until tender ; 

rain, dish, and servo with a tureen of 
melted butter, or with a maitre d'hdtel 
sauce poured over them, Another mode 
of serving them is, when they are dished, 
to stir in about 14 oz. of butter and a 
seasoning of pepper and galt. They 
must, however, be sent to table very 
quickly, as, being so very small, this 
vegetable soon cools, Where the cook 
is very expeditious, this vegetable when 
cooked may be arranged on the dish in 
the form of a pineapple, and so served 
has a very pretty appearance. Timne.— 
from 9 to IZ minutos after the water 
boils. Average cost, ls. 4d. per peck, 
Sufictent.— Allow between 40 and 60 for 
5 or 6 porsons, Seasonable from Novem- 
ber to ch. 


BUBBLE-AND-S8QUNAK. 


fCorp Meat vaterreel Ingredients. 
—A few thin slices of cold boiled beef ; 
butter, cabbage, 1 sliced onion, pep- 
per and salt to taste. Mode. — Fry 
the slices of beef gently in a Jittle but. 
ter, taking care not to dry them up. 
Lay them on a flat dish, and cover. with 
fried greens. The greens may be pre- 
pared from cabbage sprouts or green 
gavoya, They should be boiled tiil 
tender, well drained, minced, and placed, 
til quite hot, in a frying-pan, with 
butter, a sliced onion, and seasoning of 

pper and salf. When the onion is 

ne, it is ready to servo = Timg,-—Alto~ 
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""” Bullock's Heart, to Dress a 


pother, -#hour, A é cost, exclusive 
of the cold beef, 3d. onable at any 


BULLOOK 8 HEART, to Dress a. 


Ingredients. —1 heart, stuffing of veal 
forcemeat, MMode.—Put the heart into 
warm water to soak for 2 hours; then 
wipe it well with a cloth, and, after 
cutting off the lobes, stuff the inside with 
a hivhly-seagoned forcemeat. Fasten it 
in, by means of a needle and coarse 
thread ; tie the heart up in paper, and 
set.it before a good fire, being very par- 
ticular to poi ser well basted, or it will 
eat dry, there being very little of its own 
fat. Two or three minutes before dishing 
remove the paper, baste well, and serve 
with good gravy and red-currant jelly or 
melted butter. If the heart is very largo, 
it will require 2 hours, and, covered with 
a caul, may be baked as well as roasted. 
Time.—Large heart, 2 hours. Average 
cost, 28. 6d. Sufficient for 6 or 8 persons. 
Seasonable all the year. 

Note.—This is an excellent family dish, 
is very savoury, and, though not seen at 
many good tables, may be recommended 
for its cheapness and economy. 


BUNS, Light. 


Ingredients.—4 teaspoonful of tartaric 
acid, § teaspoonful of bicarbonate of soda, 
1 Jb. of flour, Z2oz. of butter, 2 oz, of loaf 
sngar, ¢ lb, of currants or raisins, —when 
Jiked, a fow caraway seeds, peat of cold 
now milk, leyg. Afode.—Rub tho tar- 
tarie acid, soda, and flour all to 
through a hair sieve; work tho 


ther 
utter 


into the flour; add the sugar, currgnis, 





BUNB. 
nnd caraway seeds, when the flavour of 
tho latter is liked. Mix all these ingre- 
dients well together ; make a hole in the 
middle ofthe flour, and pour in the milk, 
mixed with the egg, which should be 
well beaten; mix quickly, and set the 
dough, with a fork, on baking-tius, and 
bake the buns for about 20 minutes. 
This mixture makes a very good cake 
and if put into a tin, should be baked 14 
hour, The same quantity of flour, soda 
and tartario acid, with 4 pint of milk and 
# little salt, will make either bread or 


| Butter, Clarified 
teacakes, if wanted qhickly. Tine.— 
minutes for the buns ; if made into acake, 
14 hour. Sufficient to make about 12 
uns. 


BUYS, Plain. 


Ingredients. —1 Ib. of flour, 6 02, of good 
butter, } 1b. of sugar, 1 eae, nearly 3 pint 
of milk, 2 small teaspoonfuls of baking- 
powder, a few drops of essence of lemon. 
Mode.—Warm the butter, without oiling 
it; beat it with a wooden spoon ; stir the 
flour in gradually with the sugar, and 
mix these ingredients well together. Make 
the milk lukewarm, beat up with it the 
yolk of the egg and the essence of lemon, 
and stir these to the flour, &c. Add the 
baking-powder, beat the dough well for 
about 10 minutes, divide it into 24 pieces, 
put them into buttered tins or cups, and 
bake in a brisk oven from 20 to 30 mi- 
nutes. Zime.—20to 30 minutes, <Aver- 
age cost, 1s. Sufficient to make 12 buns, 
Seasonable at any time. 


BUNS, Victoria. 


Ingredients. —2 oz. of pounded loaf 
sugar, 1 egg, 1g oz. of ground rice, 2 oz. 
of butter, 14 oz. of currants, a few thin 
slices of candied-peel, flour. Mode. — 
Whisk the egg, stir in the sugar, and 
beat these ingredients both tagether ; 
beat the butter toa cream, stir in the 
ground rice, currants, and candied-peel, 
and as much flour as will make it of such 
fn consistency that it may be rolled into 
7 or 8 balls. Place these on a buttered 
tin, and bake them for 3 to ? hour. They 
should be put into the oven immediately 
or they will become heavy, and the oven 
should be tolerably brisk. Titme.—4 to 
hour. Average cost, 6d. Sufficient to 
make 7 or 8 buns. Seasonable atany tin. 


BUTTER, Browned. 


Ingredients.—} lb. of butter, 1 table- 
spoonful of minced parsley, 3 table- 
spoonfuls of vinegar, salt and pepper to 
taste. Mode.—Put the butter into a 
fryingpan ovor a nice clear fire, and when 
it smokes, throw in the parsley, and add 
the vinegar and seasoning. Let the 
whole simmer for a minute or two, when 
it is ready to serve, Thisis a vory good 
sauce for skate. Z'ime.—j hour, 


BUTTER, Clarified. 
Put the butter ina basin ae the 


= 


| Butter, Curled 
fire, and when it melts, stir it round once 
or twice, 





or and let it settle. Do not strain 
it unless absolutely necessary, as it 
‘epuses so much waste. Pour it gently 
off into a clean dry jar, carefully leavin 
all sediment behind. Let it cool, an 
carefally exclude the air by meatis of a 
bladder, or piece of wash-leather, tied 
over. If the butter is salt, it may be 
washed before melting, when it is to be 
used for eweet dishes. 


BUTTER, Ourled. 


Ties strong cloth by two of the corners 
to an iron hovuk in the wall; make a knot 
with the other two ends, so that a stick 
might pass through. Put the butter 
into the cloth; twist it tightly over a 
dish, into which the butter wil] fall 
through the knot, so forming small and 
pretty little strin The butter may 
then be garnished with parsley, if to 
serve with a cheese course; or it may be 
eant to table plain for breakfast, in an 
ornamental dish. Squirted butter for 
garnishing hams, salads, eggs, &c., is 
made by forming a piece of stiff paper 
in the shape of a cornet, and squeezing 
the butter in fine strings from the hole 
atthe bottom. Scooped butter is made 
by dipping a teaspoon or scooper in warm 
‘water, aud then scooping the butter 
quickly and thin. In warm weather, it 
would not be necessary to heat the spoon. 


BUTTER, Fairy. 


Ingredients. — The yolks of 2 hard. 
boiled eggs, 1 tablespoonful of orange- 
flower water, 2 tablespoonfuls of pounded 
wugar, 4 ib, of fresh butter. Afode. 
~~ the yolks of the eggs smoothly in 
a mortar, with the orange-flower water 
and the sugar, until the whole is reduced 
to a fine paste ; add the butter, and force 
all through an old but clean cloth by 
wringing the cloth and squeezing the 
butter very hard. The butter will then 
drop on the plate in large and small 
pieces, according to the holes in the 
cloth. Plain butter may be done in the 
sazae Manner, and is very quickly pre- 
pared, besides having a very good effect. 


BUTTHR, to keep Fresh. 

Butter may be kept fresh for ten or 
twelve days by a very simple process. 
Knead it well in cold water till the butter- 
milk is. extracted ; then put inin a glazed 
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jer which invert in another, puttin 
to the latter a sufficient quantity . 
the air ew the 





water to exclude 
water every day, 


BUTTER, Maetire «’Hdtel, for 
putting into Broiled Fish just 
before it is sent to Table. 


Ingredients.—} Ib. of butter, 2 dessert- 
spoonfuls of minced parsley, salt and 

pper to taste, the juice of 1 large 
emon, AMode.—Work the abore ingre- 
dients well together, and let them be 
thoroughly mixed with a wooden spoon. 
If this is used as a sauce, it may be 
poured either under or over the meat or 
fish it is intended to be served with, 
Average cost, for this quantity, 5d. 

Note.—4 tablespoonfuls of Béchamel, 
2 do. of white stock, with 2 oz, of the 
above maitre d’hétel butter stirred into 
it, and just allowed to simmer for 1 
minute, will bo found an excellent hot 
maitre d’hdtel sauce, 


BUTTHR, Melted. 


Ingredients. — fib. of butter, a dessert- 
spoonful of flour, 1 wineglassful of water, 
salt to taste. Afode.—Cut the butter up 
into small pieces, put it into a saucepan, 
dredge over the flour, and add the water 
and a seasoning of salt; stir it one way 
constantly till the whole of the ingre- 
dients are melted and thoroughly blended. 
Let it just boil, when it is ready to serve, 
If the butter is to be melted with cream, 
use the same quantity as of water, but 
omit the flour; keep stirring it, but do 
not allow it to boil, Ztme.—1 minute to 
simmer. Average cost for this quan. 
tity, 4d. 


BUTTER, Melted (more Eoono- 
mical), 

Ingredients.—2 oz. of butter, 1 dessert- 
spoonful of flour, salt to taste, 4 pint of 
water. ¢.—Mix the flour and water 
to a smooth batter, which put into a 
saucepan. Add the butter and a season- 
ing of salt, koep stirring one way till all 
the ingredients are melted and perfectly 
smooth ; let the whole boil for a minute 
or two, and serve. Zime—2 minutes 
to simmer. Average cost for this quan- 
tity. 3 2d. ‘ 


BUTTHR, Rancid, What to do with. 
When butter has become very rancid, 
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Butter, Melted 


panennoe a eeaannemememnamnenemesmmemnenmemmnmumnannmn mummmammanacmammaad 
ft should be melted several times by a 
podonts heat, with or without the eddie 
tion of water, and as soon as it has been 
well kneaded, after the cooling, in order 
to extract any water it may have retained, 
it should be put into brown freestone 
pots, sheltered from the contact of the 
air, The French often add to it, after it 
has been melted, a piece ot toasted bread, 
which helps to dostroy the tendency of 
the butter to rancidity. 


BUTTER, Melted (the French 
Sauce Blanche). 


Ingredients.—} Ib. of fresh butter, 1 
tablespoonful of flour, salt to taste, 4 gill 
of water, 4 spoonful of white vinegar, a very 
little grated nutmeg. Jode.—Mix the 
flour and water to a smooth batter, care- 
fully rubbing down with the back of.a 
spoon any lumps that may appear. Put 
it in a saucepan with all the other ingre- 
dients, and let it thicken on the fire, 
but do not allow it to boil, lest it should 
taste of the flour. Zima—l minute to 
simmer, Average cost, 5d. for this quan- 
tity. 


BUTTER, Melted, made with Milk. 


Ingredients.—1 teaspoonful of flour, 
2 oz. of butter, i int of milk, a few 
grains of galt. Afode.—Mix the butter 
nnd flour smoothly together on a plate, 
put it into a lined saucepan, and pour in 
the milk, Keep stirring it one way over 
@ sharp fire; let it boil quickly for a 
minute or two, and it is ready to servo. 
This is a very good foundation for onion, 
lobster, or oyster sauce: using milk 
instead of water makes it look, much 
whiter and more delicate. Zime.—Alto- 
gether, 10 minutes, Average cost for this 
quantity, 3d. 


CABBAGE, Boiled. 


Ingredients.—To each 4 gallon of water 
allow 1 ny tablespoonful of salt; 
a very emall piece of soda. Mocde.— 
Pick off all the dead outside leaves, cut 
off as much of the stalk as possible, and 
cut the cabbages across twice, at the 
stalk end; if they should be very large 
quarter them. Wash them well’ in cold 
water, place them in a colander, and 
drain ; then put them into plenty of fast- 
boiling water, to which have been added 
satt and soda in the above proportions. 
Rtir them down once or twice in the 








Cabbage, Red, Stewed 


water, keep the uncovered, and let 
them boil quickly until tender. The 
instant they are done, take them up into 
a colander, place a plate over them, let 
bens prong ay ares, dish, and rahe 
ime.—Large cabbages, or savoys, 
hour, young summer cabba ts L 3 
minutes, after the water boils. Averag 
cost, 2d. each in full season. Sufficient, — 
2 large ones for 4 or & persons, Sea- 
sonable. —Cabbages and sprouts of various 
kinds at any time, 


CABBAGE, Red, Pickled, 


Ingredients.—Rod cabbages, salt and 
water; to each quart of vinegar, § oz. of 
ginger well bruised, 1 oz. of whole black 
pepper, and, when liked, a little cayenne. 
AMode.—Take off the outside decayed 
leaves of a nico red cabbage, cut it in 
quarters, remove the stalks, and cut it 
across in very thin slices. Lay these on 
a dish, and strew them plentifully with 
salt, covering them with another dish. 
Let them remain for 24 hours, turn into 
a colander to drain, and, if necessary, 
wipe lightly with a clean soft cloth, Put 
them ina jar; boil up the vinegar with 
spices in the above proportion, and, 
when cold, pour it over the cabbage, It 
will be fit for use in a week or two, and, 
if kept for a very long time, the cab 
is liablo to get soft and to discolour. ‘To 
be really nice and crisp, and of a good 
red colour, it should be eaten almost im- 
mediately after it is made. A little 
bruised cochineal boiled with the vinegar 
adds much to the appearance of this 
ee Tie down with bladder, and 

ceop inadry place. Scasonable in Jul 
and August, but the pickle will be muc 
more crisp if the frost has just touched 
the leaves, 


CABBAGE, Red, Stewed. 


dngredients.—1 red cabbage, a smal) 
slice of ham, 4 oz. of fresh butter, 1 pint 
of weak stock or broth, 1 gill of vinegar 
salt and pepper to taste, 1 tablaa onful | 
of pounded sugar. Afode.—Cut the cab- 
bage into very thin slices, put it into a 
stewpan, with the ham cut in dice, the 
butter, i pint of stock, and the vinegar ; 


cover tho on closely, and let it stew for 
e 


1 hour, n it is very tender, add the 
remainder of the stock, a seasoning of 
salt and pepper, and the pounded sugar; 


mix all we pega stir over the fre 
until nearly all the liquor is dried away, 
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Osbbage Soup 


pcmcia nea a ET LETS 
wd serve. Fried es are aeoally 
jant.to table with this dish: they s 

o¢ laid round and on the cab as 6 
eulogy Time.—Rather more 
our. Average cost, 4d. each. 
for 4 persons. Seasonable from Septem- 
bér to January, 


CABBAGH SOUP. 


Ingredtents.—1 large cabbage, 8 car- 
rota, 2 onions, 4 or B clices of lean bacon, 
salt and pepper to taste, 2 quarts of 
medium stock. Jfoede.—Scald the cab- 
bage, cut it up and drain it. Line the 
stewpan with the bacon, put in the 

, carrots, and onions; moisten 
with skimmings from the stock, and sim- 
mer very gently, till the cabbage is 
tender ; aad the stock, stew softly for 
half an hour, and carefully skim off evory 

rticle of fat. Seasonandserve. Time. 


d hour, Average cost, 1s. per quart. 
fe in winter. Sufficient for 8 
persons. 


CABINET or CHANCELLOR'S 
PUDDING. 


Ingredients. —14 os. of candied peel, 
4 oz..of currants, 4 dozen sultanas, a few 
slices of Savoy cake, sponge cake, a 
Frettch roll, oges 1 pint of milk, 
grated lemon-rind, } nutmeg, 3 table- 
spoonfuls of sugar. Jfode.—Melt some 
butter to a paste, and with it, well 

the mould or basin in which the 
pudding is to be boiled, taking care that 
it is buttered in every part. Cut the 
peel into thin slices, and place these in a 
fanciful device at the bottom of the 
mould, and fill in the past between 
with currants and 
sultanas; thenadid 
a few slices of 
gponge cake or 
French rol]; drop 
a few drops of 
melted butter on 
. these,and between 
each layer sprinkle a few currants. Pro- 
ceed in this manner until the mould is 
nearly full; then flavour the milk with 
nutmeg and ; nag ae ae acres 
sugar, at r to this the eggs, whic 
should be well beaten. Beat this mix- 
ture for a few minutes; then strain it 
into the mould, which should be quite 
ul; tie a of tered paper over 
en aa % stand for two hours; then 


an 1 
lent 





OCARINET PUDDING. 


down with a cloth, put it inte. 


Café Noir 


botling water, and let it boil slowly for. 


lhour. In taking it up, let it stand fer 

& minute or two before the cloth is re- 

moved ; then quickly turn it out of the 
mould or basin, and serve with sweet 

sauce separately, The flavouring of this 
aap may be varied by substituting 
or the lemond-rind essence of vanilla or 
bitter almonds; and it may be made 
much richer by using cream ; but this 

is not at all nec Time.—1 hour. 

Average cost, 1s. 8d. Sufficient for 5 or 6 
persons. Seasonable at any time, - 


CABINET or BOILED BRHAD- 
AND-BUTTHR PUDDING, 
Plain. 

Ingredients.—2 ox. of raisins, a few 


-thin slices of bread and butter, 3 eggs, 


1 pint of milk, sugar to taste, } nutmeg. © 

ode.—Butter a pudding-basin, and line 
the inside with a layer of raisins that 
have been previously stoned ; then nearly 
fill the basin with stices of bread an: 
butter with the crust cut off, and, in 
another basin, beat the eggs; add to 
them the milk, sugar, and grated nut- 
meg; mix all well together, and pour the 
whole on to the bread and butter ; Jet it 
stand 4 hour, then tie a floured cloth 
over it; boil for 1 hour, and serve with 
sweet sance. Care must be taken that 
the basin is quite full before the cloth is 
tied over. 7Z'ime.—l hour. Average cost, 
Od. Sufficient for 5 or 6 persons, Seu- 
sonable at any time. 


CAPE AU LAIT. 


This is merely very strong coffee added 
to a large proportion of good hot milk ; 
about 6 tablespoonfuls of strong coffee 
being quite sufficient for a breakfast- 
cupful of milk. Of the essence which 
answers admirably for café aw lait, 80 
much would not be required. This pre- 
paration is infinitely superior to the 
weak watery coffee so often served at 
Unglish tables. A little cream mixed 
with the milk, if the latter cannot be 
depended on for richness, improves the 
taste of the coffee, as also the richness of 
the beverage. ctent,—6 tablespoon- 
fuls of strong coffee, or 2 tablespoonfuls of 
the essenos, to a breakfaat-cupful of milk. 


CAFE NOIR. 
This is usually handed reund after 
dinner, and atiould be drunk well 
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| ‘Cakes, Making and Baking of 


Ponrven nner wen o-oo eer OREN 
sweetened, with the addition of a little 
brandy or liqueurs, which may be added 
or notat pleasure. The coffee should be 
made very strong, and served in ve 

smell cups, but never mixed with mi 

or cream. Cufé noir may be made of the 
essence of coffee by pouring a table- 
spoonful into each cup, and filling it up 
with boiling water. This is a very 
simple and expeditious manner of pre- 
paring coffee fora large party, but the 
esscnce for it must be made very good, 
aud kept well corked until required for use. 


CAKES, Making and Baking of. 


Eggs should always be broken into a 
cup, the whites and yolks separated, and 
they should always be strained. Break- 
ing the egga thus, the bad ones may 
‘be easily rejected without spoiling the 
others, and so cause no waste. As epys 
are used instead of yeast, they should be 
.very thoroughly whisked ; they are ge- 
nervelly sufficiently beaten when thick 
enough to carry the drop that falls from 
the whisk. 

Loaf Sugar should be well pounded, 
and thon sifted through a fine sieve. 

Currants should be nicely washed, 
picked, dried in acloth, and then care- 
fully examined, thut no pieces of grit 
or stone may beleft amongst them. They 
should then be laid on a dish before the 
fire, to become thoroughly dry; as, if 
added damp to the other ingredients, 
cakes will be liable to be heavy. 

Good Butier should always be used in 
the manufacture of cakes; and, if beaten 
to a cream, it saves much time and Ja- 
bour to warm, but not melt, it before 
beating. 

Less butter and eggs are required for 
enkes when yeast is mixed with the other 
ingredients. 

The heat of the oven is of great import- 
ance, ‘especially for large cakes. If the 
heat be not tolerably fierce, the batter 
will not rise. If the oven is too quick, 
and there is any danger of the cake 
burning or catching, put a sheet of clean 
paper over the top: newspaper, or papur 
that has been printed on, should never 
be used for this purpose. 

To know when a cake is sufficieully 
baked, plunge a clean knife into the 
middle of it ; draw it quickly out, and if 
it looks in the least sticky put the cake 
back, and olose the oven door until the 
cake is dune, . 





Cake, Common 


- Cakes should be kept in closed tin 
canisters or jars, and in a dry place. 
Those made with yeast do not keep so 
long as those made without ik, - i 


CAKHS, nico Breakfast. — 

Ingredients.—1 lb. of flour, 3 teaspoon- 
ful of tartaric acid, § teaspoonful of salt, 
i teaspoonful of carbonate of soda, 1 

reakfast-cupful of milk, 1 o2. of sif 
loaf sugar, Zeggs. Mode.—These cakes 
are made in the same manner as the auda 
bread, with the addition of eggs and 
sugar. Mix the flour, tartaric acid, and 
salt well toyether, taking care that the 
two latter ingredients are reduced to the 
finest powder, and stir in the sifted sugar 
which should also be very fine. Dissolve 
the soda in tho milk, add the eggs, which 
should be well whisked, and with this 
liquid work the flour, &c. into a light 
dough. Divide it into small cakes, put 
them into the oven immediately, and 
bake for about 20 minutes, Zime.—20 
minutes. 


CAKE, Christmas, 


Ingredients.—5 teacupfule of flour, 1 
teacupful of melted butter, 1 teacupful 
of cream, 1 teacupful of treacle, 1 teacup- 
ful of moist sugar, 2 eggs, 4 oz. of pow- 
dered ginger, 4 lb. of raisins, 1 teaspoon- 
ful of carbonate of soda, 1 tablespoonful 
of vinegar. Afode.— Make the buttor 
sufficiently warm to melt it, but do not 
allow it to oil; put the flour into a basin, 
add to it the sugar, ginger, and raisina, 
which should be stoned and cut into 
small pieces. When these ingre+ 
dients are thoroughly mixed, stir in the 
butter, cream, treacle, and well-whisked 
eves, and beat the mixture for a few 
minutes, Dissolve the soda in the vine- 
gar, add it to the dough, and be patti- 
cular that these latter ingredients are 
well incorporated with the others ; put 
the cake into a buttered mould or tin, 
place it in a moderate oven immediately, 
and bake it from 1% to 2} hours, Time, 
—1 to 2} hours. Average cost, ls. 6d, 


CAKB, Common (suitable for sena- 
ing to Children at School). 


Ingredients.—2 Ibs. of flour, 408. of 
butter or clarified dripping, 4 os. of ca. 
raway seeds, 3 oz, of allspice, 3 Ib. of 
pounded sugar, 1 lb. of currants, 1 pint 
of milk, 8 tablespoonfuls of fresh yeast, 
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Cake, Economical 


' Mode,—Rub the butter lightly into the 
four; add all the dry ingredients, and 
. mix these well together. Make the milk 
warm, but not hot; stirin the yeast, and 
with this liquid mix the whole into a 
ages dough ; knead it well, and line the 
6-tins with strips of buttered paper: 
this pa 


should be about 6 inches higher 
than = of the tin. Put in the 
dough ; 6 it in a warm place to rise 
for roore than an hour, then bake the 
cakes in a well-heated oven. If this 
quantity be divided into two, they will 
take from 14 to 2 hours’ baking, Time. 


—lito 2 hours. Average cost, 1s. 9d. 
lent to make 2 moderate-sized cakes, 


CAKRH, Hconomical. 


Ingredients.—1 Ib. of flour, 3 Ib. of 
sugar, } Ib. of butter or lard, 4 1b. of 
currants, 1 teaspoonful of carbonate of 
soda, the whites of 4 eggs, 4 pint of milk. 
Mode.—In making many sweet dishes, 
the whites of eggs are not required, and 
if well beaten and added to the above 
ingredients, make an excellent cake with 
or without currants, 
Beat the butter toa 
cream, well whisk 
the whites of the 
eggs, and stirall the 
ingredients together 
but the soda, which 
must not be added 








CAEE-MOULD. 
until all is well mixed, and the cake is 


ready to be put into the oven. When 
the mixture has been well beaten, stir in 
the soda, put the cake into a buttered 
mould, and bake it in a moderate oven 
for 1} hour. Time.—1j hour. Average 
cost, 1s. 3d. 


CAKE, Good Holiday. 


Angredients.—14d. worth of Borwick’s 
German paene bones 2 Ibs. of flour, 
6 oz. of butter, } lb. of lard, 1 lb. of cur- 
ranta, 4 lb. of stoned and cut raisins, } 1b. 
of eunee oe agi peel, Pad _ ook 
8 , oe int of cold milk. ; 
~Ailix the baking 
then rub in the butter and lard ; have 
ready the currants, washed, picked, and 

ied, the raisins stoned and cut into 
emai} aa (not ch ), and the peel 
cut into neat slices. Add these with the 
sugar to the flour, &., and mix all the 
dry ingredients well together. Whisk 
the eggs, stir to them the milk, and with 
this liquid moisten the cake; beat it up 





<ing-powder with the flour; | 








Cake, a nine useful 


well, that all may be very thorough! 
mixed; line a oake-tin with buttered 
paper, put in the cake, and bake it from 

} to 2# hours in a good oven. To am 
certain when it is done, plunge a clean 
knife into the middle of it, and if, on 
withdrawing it, the knife looks clean, 
and not sticky, the cake is done. To 
prevent it Landis, | at the top, a piece of 
clean paper may be put over whilst the 
cake is soaking, or being thorough! 
cooked in the middle. <A steamer, su 
as is used for steaming potatoes, makes 
a very good cake-tin, if it bo lined at the 
bottum and sides with buttered paper. 
Time.—2} to asi hours. <A veraye cost, 
2s. 6d. Seasonable at any time. 


CAKB, Luncheon. 


Ingqredients.—3 Vb. of butter, 1 Ib, of 
flour, 4 oz. of caraway seeds, } Ib. of 
currants, 6 0z, of moist sugar, 1 0z. of 
camlied peel, 3 eggs, 3 pint of milk, 1 
small teaspoonful of carbonate of soda. 
Mode.—Rub the butter into the flour 
until it is quite fine; add the caraway 
seeds, currants (which should be nicely 
washed, picked, and dried), sugar, and 
candicd peel cut into thin slices; mix 
these well together, and moisten with 
the eggs, which should be well whisked. 
Boil the milk, and add to it, whilst boil- 
ing, the carbonate of soda, which must 
be well stirred into it, and, with the 
milk, mix the other ingredients. Butter 
a tin, pour the cake into it, and bake it 
in a moderate oven from 1 to 1} hour, 
Time.—1 to 14 hour. Average cost, 
ls. 8d. Seasonable at any time. 


CAKE, a nice useful. 


Ingredients. —} lb. of butter, 6 oz. of 
currants, } lb. of sugar, 1 lb. of dried 
flour, 2 teaspoonfuls of baking-powder, 
8 eggs, 1 teacupful of milk, 2 oz, of sweat 
almonds, 1 oz. of candied peel. Mode,— 
Beat tho butter to a cream ; wash, pick, 
and dry the currants; whisk the eggs; 
blanch and chop the almonds, and cut 
the peel into neat slices. When all these 
are ready, mix the dry ingredients to- 
gether ; then add the butter, milk, and 
eggs, and beat the mixture well for a few 
minutes. Put the cake into a buttered 
mould or tin, and bake it for rather 
more than 14 hour. The currants and 
eandied peel may be omitted, and a little 
lemon or almond flavouring substituted 
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ake, Pavini . 


nee einen idnetnnnneen eerie enema 

for them; made in this manner, the 

cake will be found very good. Time.— 

pee more than 14 hour. Average cost, 
& 


CAKES, a Pavini. 


Ingredients.—} lb. of flour, 4 Ib. of 
round rice, 4 1b. of raisins stoned and 
cut into small pieces, } Ib. of enrrants, 
‘lb, of butter, 2 oz. of sweet almonds, 
i Ib. of sifted lonf sugar, 4 nutmeg 
grated, 1 pint of milk, 1 teaspoonful of 
carbonate of soda. Jfode.—Stone and 
cut the raisins into small pieces; wash, 
ick, and dry the currants; molt the 
Putter toa cream, but without oiling it; 
blanch and chop the almonds, and prato 
the nutmeg. When all these ingredients 
are thus prepared, mix them well toge- 
ther; make the milk warm, stir in the 
soda, and with this liquid make the 
whole into a paste. Butter a mould, 
rather more than half fill it with the 
dough, and bake the cake in a moderate 
oven from 14 to 2 hours, or less time 
should it be made into 2 cakes. Time.— 
13 to 2 hours. Average cost, 1s. 8d. 
Seasonable at any time. 


CAKE, a nice Plain. 


Ingredients.—1 Ib. of flour, 1 teaspoon- 
ful of Borwick’s baking-powder, } lb. of 

od dripping, 1 teacup{ul of moist sugar, 

eggs, 1 breakfast-oupful of milk, 1 oz. 
of caraway seeds, 4 1b. of currants. J/ode. 
Put the flour and tho baking-powdor 
into a basin ; stir these together ; then 
rnb in the dripping, add the sugar, cara- 
way seeds, and currants ; whisk the eggs 
with the milk, and beat all together very 
thoroughly until the ingredients are 
well mixed. Butter a tin, put in the 
cake, and bako it from 14 to 2 hours. 
Let the dripping be quite clean before 
using: to insure this, it is a good plan 
to clarify it. Beef dripping is better 
than any other for cakes, &c., as mutton 
dripping frequently has a very unpleasant 
flavour, which would be impartad to the 
preparation. Zime.—14 to 2 hours. 
Average cost, 1s. Seasonable at any time, 


OAEKE, a nice Plain, for Children. 
Ingredients.—1 qnartern of dough, } lb. 
of moist sugar, 4 Ib. of butter or pore 
beef dripping, } pint of warm milk, 4 
ted nutmeg or $ oz, of caraway ; 
fode,-~If you sre not in the habit of 


wee 


Cake, Saucer, for Ten 


making bread at home, proms the 
dough from the baker's, and as soon as 
it comes in put it into a basin near the 
fire; cover the basin with a thick cloth, 
and let the dough remain a little while 
to rise, In the mean time, beat the 
butter to a cream, aid make the milk 
warm ; and whea tho dough has risen, 
ix with it thoroughly all the. above 
ingredients, and knead the cake well for 
a few minutes, Butter some cake-tins, 
half fill them, and stand them in a warmh 
lace, to allow the dough to rise again, 
hen the tins are three parts full, put 
the cakes into a good oven, and bake 
them from 1} to 2 hours. A few curranta 
might be substituted for the caraway 
seeds whon the flavour of the latter ix 
disliked. Time.—1} to 2 hours. Average 
cost, 1s. 2d. Seasonable at any time, 


CAKE, Queen. 


Ingredients.—1 Ib. of flour, § Ib. of 
butter, 4 Ib. of pounded loaf sugar, 3 
eggs, 1 teacupful of cream, 4 |b, of 
currants, 1 teaspoonful of carbonate of 
soda, essence of lemon, or almonds to 
taste.  Afode-—Work the butter to oa 
cream; dredge in the Hour, add the 
sugar and currants, aud mix the ingro- 
dients well together. Whisk the eggs, 
mix them with the cream and fluvounng, 
and stir these to the flour; add the car- 
bonate of soda, beat the paste well for 
10 minutes, put it into small buttered 
pans, and bake the cake from } to 4 hour. 
Grated lemon-rind may be substituted 
for the lemon and almond flavouring, 
which will make the cakes equally nice. 
Time.—} tos hour. Average cost, la, 9d. 
Seasonable at any time. 





CAKE, Saucer, for Tea, 


Fugredicnts.—} lb. of flour, 
tous-les-mois, b. of pounde 
sugar, + lb. of butter, 2 eggs, 1 oz. of can- 
died orange orlemon-peel. Mode.—Mix 
the flour and tozs-les-mots together ; add 
the sugar, the candied peel cut into thin 
slices, the butter beaten to.a cream, and 
the eggs well whisked. Beat the mixture 
for 10 minutes, put it into a buttered 
cake-tin or mould, or, if this is not ob- 
tainable, a soup-plate answers the pur- 
pose, iined with a piece of buttered 
peer Bake the cake in a moderate oven 

m 1 to 14 hour, and when cold, put 
it away in a covered canister. It will 
remain good some weeks, even if it be 


Ib. of 
white 
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Cakes, Sorap 





out into slices. 


Averoge cost, le. 
CAKUS, Scrap. 

Ingredients, —2 Tos. of loaf, or the inside 
fat of a pig; 1 Ib, of flour, } Ib. of 
mojst sugar, 4 lb. of currants, 1 oz. of 
oandied lemon-peel, ground allspice to 


taste. MMode.— Cut the leaf, or tlead, as 
it is sometimes called, into small picces ; 
put it into a large dish, which place in a 
quick oven; be careful that it does not 
burn, and in ashort timo it will bo ro- 
duced to oil, with the small pieces of 
leaf floating on the surface ; and it is of 
these that the cakes should be mado. 
Gather all the scraps together, put them 
into a basin with the flour, and rub them 
well together, Add tho currants, sugar, 
candied pecl, cut into thin slices, and 
the ground allspice. When all thcso 
ingredicntsare well mixed, moisten with 
sutficient cold water to make the wholo 
into a nice paste; roll it out thin, cut it 
into shapes, and bake the cakes in a 
quick oven from 15 to 20 minutes. These 
are very economical and wholesome cakes 
for children, and the lard, meltod at 
home, produced from the flevd, is gene. 
rally better than that you purchase, ‘to 
revent the lard from burning, and to 
abot its being a good colour, itis better 
to melt it in a jar placed in a sane pan 
of boiling water; by doing it in this 
manner, there will be no chance of ils 
discolouring. Time.—15 to 20 minutes, 
Sufficient to make 3 or 4 dozon cakes. 
Scasonable from September to March. 


CALF. 


The manner of cutting up a calf for 
the English market is to divido tle 
savass int four yuartors, with cleven 
ribs to each fore quarter; which aro 
ns pe subdivided into joints, as uxem- 
plified on the cut. 


hind rter i— 

1, The loin. 

2, The chump, consisting of the 

rump and hockebone. 

3. The fillet. 

4, The hock, or hind knuckle. 
Fore quarter :-— 

& The shoulder, 

6, The neck. 

7. The breast. 

8 The fore knuckla 


Calf'a Fest, Baked or Stewed 





Time.—| to 14 hour | The several parts of a moderately-sized 
Seasonable at re time, | well-fed calf, about t weeks old, are 


nearly of the following weights :—loin 





SIDE OF A CALP, SOWING 
TUE SEVERAL JOLNTS. 


and chump 18 Ibs., fillet 123 Ibs,, hind 
knuckle 53 lbs., shoulder 11 lbs., neck 
11 lbs., breast 9 lbs., and fore knuckle 
6 Ibs.; making a total of 144 lbs. weight. 
The London mode of cutting the car. 
ease is considered better than that pure 
sucd in Edinbureh, as giving three 
rousting joints aud one boiling in each 
quarter ; besides the pieces being moré 
equally divided, as regards flesh, and 
from tho handsomer appearance they 
make on the table. 


CALI’S FEDT, Baked or Stewed. 


Ingredients.—1 calf’sfoot, 1 pint of milk, 
1 pintof water, 1 blade of maco, the rind of 
{Jomon, popper and salt to taste. Mode. 

ell clean the foot, and oither stew 
or bake it in the milk-and-water with 
the othor ingredients from 8 to 4 houra. 
To enhance the flavour, an onion and a 
small quantity of celery may he added, if 
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 Galt's Feet, Boiled 


anucored 3 9 ateacupful uf cen, grit 
in juat ore servi elso @ grea 
; dish, ‘Time.-3 to 


‘improvement to thia 
4 hours. Average cost, in full season, 
9d. each. Suffictent for 1 person. Sea- 
sondble from to October. 


CALI’S FERT, Boiled, 
Parsley and Butter. 


Ingredients. —2 calt's feet, 2 slices of 
bacon, 2 oz. of butter, two tablespoon- 
fuls of lemon-juice, salt and wholo 
pepper to taste, 1 onion, a bunch of 
savoury herbs, 4 cloves, 1 blade of mace, 
water, parsley, and butter. Afode.— 
Procure 2 white calf’s feet; bone them 
as far as the first joint, and put them 
into warm water to soak for 2 hours. 
Then put the bacon, butter, lemon-juice, 
onion, herbs, spices, and seasoning into 
a stewpan; lay in the foct, and pour in 
just sufficient water to cover the whole. 

tew gently for about three hours ; take 
out tho feet, dish them, and cover with 
parsley and butter. The liquor they 
were boiled in should be strained and put 
by in a clean basin for use: it will be 
found very good as an addition to gravies, 
&c. Zime.—Rather more than 3 hours. 
Average cost, in full season, 9d. each. 
Sufficient for 4 porsons, Seasonable from 
March to October. . 


and 


CALE’S-FOOT BROTH. 


Ingredients.—1 calf’s foot, 8 pints of 
water, 1 small lump of sugar, nutmeg to 
taste, the yolk of 1 egg, a piece of butter 
the sizeof a nut. Mode.—Stew the foot 
in the water with the lemon-peel very. 
gently, until the liquid is half wasted, 
removing apy scum, should it rise to the 
surface. Set it by in a basin until quite 
cold, then take aff every particle of fat. 
Warm up about $ pint of the broth, 
adding the butter, sugar, and a very 
small quantity of grated nutmeg; take 
it off the fire for a minute or two, then 
add the beaten yolk of the egg; keep 
atitring over the fire until the mixture 
thickens, but do not allow it to boil 
again after the egg is added, or it will 
curdle, and the broth will be spoiled. 
Time.—To be boiled until the liquid is 
reduced one half. Average cost, {n full 
sara tas Sahay ei 

t of bre Seasona m 


 Oali’s-Feot Jelly 


CALE’S FENT, Fricasseed, 

Ingredients,—A setof calf's feet ; fox the 
batter, allow for each i 1 tablespoonful 
of flour, 1 tablespoonful of bread-crunibs 
hot lard, or clarified dripping, pepper and 
salttotaste. MMode—If the feet are pur- 
chased uncleaned, dip them into warm 
water repeatedly, and scrape off the hair, 
first one foot and then the other, until the 
skin looks perfectly clean, a saucepan of 
water ead pepe by the fire until they 
are finish After washing and soaking 
in cold water, boil them in just sufficient 
water to cover them, until the bones 
come easily away. Then pick them out, 
and after straining the liquor into a 
clean vessel, put the meat into a pie-dish 
until the next day. Now cut it down in 
slices about 4 inch thick, lay on them a 
stiff batter made of egg, flour, and bread- 
crumbs in the above proportion ; season 
with pepper and salt, aud plunge them 
into a pan of boiling lard. Fry tho slices 
a nice brown, dry them before the fire 
for a minute or two, dish them ona 
napkin, and garnish with tufts of parsley. 
This should be eaten with melted butter, 
mustard, and vinegar. Be careful to 
have the lard boiling to set the batter, 
or the pieces of feet will run about the 
pan. The liquor they were boiled in 
should be saved, and will be found useful 
for enriching gravies, making jellies, &c. 
Time.—About 3 hours to stew the feet, 
10 or 15 minutes to fry them, Average 
cost, in full season, 9d. each. ig HN 
for 8 persons, Seasonable from March 
to October. 

Note.—This dish can be highly recom- 
mended to delicate persons, 


CAL¥’S-FEET JNLLY. 


Ingredients.—1 quart of calf’s-feet stock, 
lb. sugar, 4 pint of sherry, 1 glass of 
randy, the shells and whites of 5 eggs, 
the rind and juice of 2 lemons, 4 oz. of 
isinglass. Jfode.—Prepare the stock as 
directed in recipe for stock, taking care 
to leave the sediment, and to remove all 
the fat from the surface. Put it into a 
saucepan cold, without clarifying it ; 
add the remaining ingredients, and stir 
them well together before the saucepan 
is placed on the fire. Then simmer the 
mixture gently for } hour, but do not stir’ 
a after it begins to warm. wina 
teacupful of cold water, boil for another 
5 minutes, and keep the saucepan covered 
by the side of the fire for about ¢ hour, 
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Oaif's-Feet Jelly. 


but .do not let it boil again. In sim- 
| , the head or acum may be care- 
fully removed az it risos; but phate 
attention must be given to the jelly, 
that it. be not stirred in the slightest 
degree after it is heated. The isinglass 
should be added when the jelly begins 
to boil: this assists to clear it, and makes 
xt firmer for turning out, Wring outa 
jelly-bag in hot water; fasten it on toa 
stand, or the back of a chair ; place it 
near the fire with a basin underneath it, 
and run the jelly through it. Should it 
not be perfectly clear the first time 
repeat the process until the desire 
briliancy is obtained. Soak the moulds 





SELLY-MOULD. 


in water, drain them for half a second, 
pour in the jelly, and put it in a cool 
place to set. Ifico is at hand, surround 
the moulds with it, and the jeliy will set 
sooner, and be firmer when turned out. 
In summer it is necessary to have ice in 
which to put the moulds, or the cook 
will be, very likely, disappointed, by her 
jellies being in too liquid a state to turn 
out properly, unless a great deal of isin- 
lass is used. When wanted for table, 
tip the moulds in hot water fora miuute, 
wipe the outside with a cloth, lay a dish 
on the top of the mould, turn it quickly 
over, and the jelly should slip out easily. 
It is sometimes served broken into square 
lumps, and piled highin glasses. Earth- 
enware moulds are preferable to those of 
pewter or tin for red jellies, the colour 
and cy ot the composition 
being often spoiled by using the latter. 
To make this jelly more economically, 
raisin wine may be substituted for the 
sherry and brandy, and the stock made 
from ocow-heels, instead of calf's fest. 


Time. ~—20 minutes to simmer the jelly, | 


4 our to stand covered, Average com, 





Oalf’s Head, Bolled 


reckoning the feet. at 6d. each, Ss. 6d.. 
Sufictent to fill two 14-pint mouida. 
Seasonable at any time. ne te 
Note,—As lemon-juice, unless cares 
fully strained, is liable to make the jelly 
muddy, see that it is clear before it is 
added to the other ingredients. Omit 
the brandy when the flavour is objected 





® 
CAL?F'S HBAD ila Maitre d'Hotel. 


Comp Meat Cooxery.] Jagredients. 
—The remains of a cold calf’s head, 
rather more than 4 pint of. maitre 
d’hétel sauce. Afode,—Make the sauce 
by the given recipe, and have it suffi- 
ciently thick that it may nicely cover 
the meat; remove the bones the 
head, and cut the meat into neat slices, 
When the sauce is ready, lay in the 
meat; gradually warm it through, and, 
after it boils up, let it simmer very 
gently for 5 minutes, and serve, Z'ime. 
—Rather more than 14 hour. Average 
cost, exclusive of the meat, 1s. 2d. Seu. 
sonable from March to October. 


CALYE’S HEAD, Boiled (with the 
Skin on). 


Ingredients. — Calt's head, boiling 
water, bread crumbs, 1 large bunch of 
parsley, butter, white pepper and salt to 
taste, 4 tablespoonfuls of melted butter 
1 tablespoonful of lemon juice, 2 or $ 
grains of cayenne. Afode.—Put tho bead 
into boiling water, and let it remain by 
the side of the fire iuor3 or 4 minutes ; take 
it out, hold it by the ear, and with the 
back of a knife, scrape off the ee 
it not come off easily, dip the head again 
into boiling water). hen perfectly 
clean, take the eyes out, cut off the ears, 
and remove the brain, which soak for an 
hour in warm water. Put the head into 
hot water to soak for a few minutes, to 
make it look white, and then have ready 
a stewpan, into which lay the head ; cover 
it with cold water, and bring it gradually 
to boil. Remove the scum, and add a 
little salt, which assists to throw it up. 
Simmer it very gently from 24 te 8 hours, 
and when nearly done, boil the brains 
fot 4 hour; skin and chop them, not 
too finely, and add a ta espoontul of 
minced parsley which has been previously 
acalded. Season with pepper and salt, 
and stir the brains, parsley, &c., into 
about 4 tablespoonfuls of melted butter 
add the lemon-juice and cayenne, | 
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Gelf’s Head, Boiled 


Keep these hot by the side of the fire. 


Take up the head, cut out the tongue, 
skin it, put itonaemall dish with the 
prains roond it; sprinkle over the head 
a fow bread. crumbs mixed with a little 
minced precy ; brown these before the 
and serve with a. tureen of parsley 
and butter, and either boiled n, 
ham, or pickled pork as an accompani- 
mont. ‘mne.--2) to $ hours, Average 
cost, according to the season, from 3s, to 
7s. 6d. Sufficient for 8 or 9 persons. 
Seasonable from March to October. 


OALI’S HEAD, Boiled (without 
the Skin). 

JIngredients.—Calf's head, water, a little 
salt, 4 tab onfuls of melted butter, 
1 table of minced parsley, pepper 
and salt to taste, 1 tablespoonful of 
lemon-juioa.  Afode.— After the head 
has been thoroughly cleaned, and the 
brains removed, soak it in warm water 
to blanch it. Lay the brains also into 
warm water to soak, and let them semain 





CALY’S HEAD. 


for about an hour. Put the head intoa 
stewpan, with sufficient cold water to 
cover it, and, when it boils, add a little 
salt; take off every particle of scum as 
it rises, and boil the head until perfeotly 
tender. 
Te them aaa ene minced 
parsley, pepper, salt, and lemon-juice in 
the above proportion. Take up the head, 





MALP A OALY’S HEAD. 


akin the to and put it on a small 
dish with the brains round it. Have 
ready some parsley and butter, smother 
the head with it, and the remaindersend to 
on ina aegis gp Ham, paid 

» OF a pig's cheek, are indispensable 
with calfs Tied. The brains are some- 
times chopped with hard-boiled eggs, and 


Boil the brains, chop them, and - 


- forcemeat balis. 


Calf's Head, Wricasseed 


mixed with a little Béchame] or white 
‘Avera phorgrnrioo i 4 at 
co season, 
from & to 5s, Suffictent for 6 or ch aa 
sons. Seasonable from March to October. 
Note.--Thea liquor in which the head 
was boied should be saved: it makes 
excellent soup, and will be found a nice 
addition to gravies, &c. Half a calf's 
head is as frequently served as a whole 
one, it being a more convenient-sized 
joint for a small family. It is cooked in 
the same manner, and served with the 
same sauces, a8 in the preceding recipe. 


CALI’S HEAD, Collared. 


Ingredients.—A calf’s head, 4 table- 
spoonfuls of minced parsley, 4 blades of 
pounded mace, 4 teaspoonful of grated 
nutmeg, white pepper to taste, a few 
thick slices of ham, ‘the yolks of 6 eggs 
boiled hard. Mode.—Scald the head for 
a few minutes ; take it out of the water, 
and with a blunt knife scrape off all the 
hair. Clean it nicely, divide the head 
and remove the brains. Boil it tender 
enough to take out the bones, which will 
be in about 2 hours. When the bead is 
boned, flatten it on the table, sprinkle 
over it a thick layer of Niwa then a 
layer of ham, and then the yolks of the 
eggs cut intothin rings and put a season- 
ing of pounded macs, nutmeg, and white 
pepper botween each layer ; roll the head 
up in a cloth, and tie it up as tightly as 

sible. Boil it for 4 hours, and when 
It is taken out of the pot, place a heavy 
weight on the top, the same as for other 
coliared meats. Let it remain till cold; 
then remove the cloth and binding, and it 
will beready toserve. Time.—Altogether, 
6 hours. Average cost, 58. to 7s. each. 
Seasonable from to October. 


CALE’S HEAD, Fricasseed (an 
Entrée). 


[Coup Mzat CookEry.] Jngredients.— 

e remains of a boiled calf’s head 
14 pint of the liquor in which the head 
was boiled, 1 blade of pounded mace, 
1 onion minced, a bunch of savoury 
herbs, salt and white pepper to taste, 
thickening of butter and fiour, the yolks 
of 2 eggs, 1 tablespoonful of lemon-juice, 
ode.-—Remove all the 
bones from the head, and cut the meat 
into nice square pieces, Put 14 pint of 
the liquor it was boiled in into a saucepnn, 
With mace, onions, herbs, and sensuning 





Oalf"s Head, Hashed 


th the above propertion: let this simmer 

gently for 2 hour, then strain it and put 
the meat, When quite hot thro 

thicken the gra 





the fricassee, put in the beaten yolks o 

and lemon-juice; but be particular, 
after these two latter ingredients are 
‘added, that the sauce does not boil, or it 
will curdie. Garnish with forcemeat 
balls and curled slices of broiled bacon. 
To insure the sauce being smooth, it is 
a good plan to dish the meat first, and 
then to add the eggs to the gravy: when 
these are set, the sauce may be poured 
over the meat. Time.—Altogether, 1} 
hour. Average cost, exclusive of the 
moat, 


CALEF’S HEAD, Hashed. 


{Coup MEat Coo Ingredients. — 
The remains of a cold boiled calf’s head, 
1 quart of the liquor in which it was 
boiled, a faggot of savoury herbs, 1 onion, 
1 carrot, a strip of lemon-peel, 2 blades 
of pounded mace, salt and white pepper 
to taste, a very little cayenne, rather 
more than 2 tablespoonfuls of sherry, 
1 tablespoonful of lemon-juice, 1 table- 
spoonful of mushroom ketchup, foreemeat 
balls. Jfode,—Cut the meat into neat 
slices, and put the bones and trimmings 
into a stewpan with the above proportion 
of liquor that the head was boiled in. 
Add a bunch of savoury herbs, 1 onion, 
1 carrot, a strip of lomon-peel, and 
2 blades of pounded mace, and let these 
boil for 1 hour, or until the gravy is 
reduced nearly half. Strain it into a 
clean stewpan, thicken it with a little 
butter and flour, and add a flavouring of 
sherry, lemon-juice, and ketchup, in the 
above proportion; season with pepper, 
galt, and a little cayenne; put in the 
meat, let it gradually warm through, but 
not boil more than two or three minutes. 
Garnish the dish with forcemeat balls 
and pieces of bacon rolled and toasted, 
placed alternately, and send it to table 
very hot. Zime.—Altogether 14 hour. 
Average cost, exclusive of the remains of 
the head, 6d. Seasonable from March to 
October. 


OALI’S HEAD, Moulded. 

{Corp Mzat paper ei eek edients, -— 
The remains of a calf’s , some thin 
siioes of ham or bacon, 6 or & orgs boiled 


hard, 1 dessertapoonful of salt, pepper, 
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th a little butter | 
rolled in flour, and, just before st 


Calis Tiver .— 7 
aa}. set ateaeectemening nae Bammaenme teen teemesameemtenn tabmnnimeneeanemeaneteneel 
mixed spice, and paralay, 3 pint of good 
white gravy. Mode.— 3 hey head into 
thin slices, Butter a tin mould, out the 
yolks of eggs in half, and pub some of 

hem round the tin; sprinkle some of 
the paraley, apice, &o., over it; then prt 
in the head and the bacon in layers, 
adding occasionally more erga and ia 
till the whole of the head ie used. Pour 
in the gravy, cover the top with a thin 
paste of flour and water, and bake j.of 
an hour. Tuke off the paste, and, when 
cold, turn it out. TZime.—From § to 
1 hour to bake tho preparation. Season- 
able from March to Octobar. 


CALE’S HEAD, to Carve. 


This is not altogether the most easy- 
looking dish to cut when it is put before 
a carver for the first time; there is not 
much real difficulty in the operation, how- 
ever, when the head has been attentively 
examined, and, after the manner of 4 
phrenologist, you get to know its bumps, 
good, and bad. In the first place, in- 
serting the knife 
quite down to 
the bone, cut ; 
slices in the di- 2M 
rection of the » ah: 
Ped ig Pibies wees 
each 0 686 . 
should bo helped nape eee 
a piece of what is called the throat 
sweetbread, cut in the direction of from 
8to4. The eye, and the flesh round 
are favourite morsels with many, an 
should be given to those at the table who 
are known to bethe greatest connoisseurs. 
The jawbone’ being removed, there will 
then be found some nice ; and the 
arate which is reékoned by some a tit- 

it, lies under the head, Qn # separate 
dish there is always served the tongue 
and brains, and each guest should be 
asked to take some of these. 


CALF’S LIVER aux Fines Herbes 
and Sauce Piquante. 
Ingredients,—A calf’s liver, flour, a 

bunch of savoury herbs, including par- 

sley ; when liked, 2 minced shalote; 1 

teaspoonful of flour, 1 tableapoonful of 

vinegar, 1 tablespoonful of lemon-juice, 

Bopper and salt to taste, } pint water. 
ode.—Procure a oalf’s liver as white as 

possible, and cut it into slices of a wood 

and equal shape. Dip them in four, and 
fry them of a good colour in a little 
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- ‘Calf's Liver and Bacon 
_ butter. When they are done, put them 
ona dish, which keep hot before tho fire. 
- Mince the herbs very fine, put them in 
the frying-pan with a little more butter ; 
add the remaining ingredients, simmer 
gently until the herbs are done, and pour 
over the liver. Zime.—Acoording to the 
thickness of the slices, from 5 to 10 
minutes. Average cost, 10d. perlb. Suf- 
fictent for 7 or 8 persons. Scasonablefrom 
March to October. 


OALY’S LIVER and BACON 


Ingredients.—2 or 3 lbs. of liver, bacon, 
pepper and salt to taste, a small piece 
of butter, flour, 2 tablespoonfule of lemon- 
{rice, 4 pint of water. Mode.—Cut the 

iver in thin slices, and cut as many 
slices of bacon as there aro of liver; fry 
the bacon first, and put that ona hot 
dish before the fire. Fry the liver in the 
fat which comes from the bacon, after 
seasoning it with pepper and salt and 
dredging over it a very little flour, Turn 
the liver occasionally to prevent its burn- 
ing, and when done, lay it round the 
dish with a piece of bacon between each. 
Pour away the bacon fat, put in a small 
piece of butter, dredge in a little flour, 
add the lemon-juice and water, give one 
boil, and pour it in the middle of the 
dish. It may be garnished with slices of 
cut lemon, or forcemeat balls. Time,— 
According to the thickness of the slices, 
from 5 to 10 minutes. A veruge cost, 10d. 
per Ib, Sufficient for 6 or 7 persous. 
Seasonable from March to October. 


CALI’S LIVER, Larded and 
Roasted (an Entrée), 
Ingredients,—-A calf’s liver, vinogar, 
onion, 8 or 4 sprigs of parsley and 

thyme, salt and pepper to taste, 1 bay- 

Jeaf, lardoons, brown gravy. Mode.— 

Take a fine white liver, and lard it the 

same as @ fricandeau ; put it into vinegar 

with an onion cut in slices, parsley, 
thyme, bay-luaf, and seasoning in the 
above proportion. Let it remain in this 
plex for 24 hours, then roast and baste 
it frequently with the vinegar, &c. ; glaze 
it, serve under it a good brown gravy, 
or sauce piquante, and gend it to table 

pry ay ‘me. ener nigh hak 1 

‘Hour, | Average coat, . per lb, Suf- 

ficient for Tor 8 parsons, Seasonable from 

March to October. 
 Note.—Oali"s Hver staffed with force- 

meat (se Forcsmzat), to which has 





Cannelons, or Fried Puffs 


been added a little fat bacon, will be 
found a very savoury dish. It should be 
larded or wrapped in buttered paper, 
and roasted before a clear fire, wn 
gravy. and currant jelly should be served 
with it. 


CAMP VINEGAR. ss 
Ingredients.—1 head of garlic, 3 om. 
cayenne, 2 teaspoonfuls of soy, 2! 
walnut ketchup, 1 pint of vinegar, cochi- 
neal to colour. Afode.—Slice the Lele 
and put it, with all the above ingredicuta, 
into a clean bottle, Let it stand to 
infuse for a month, when strain it off 
ee clear, and it will be fit for use. 
cep it in small bottles well sealed, to 
Average cost for this 





exclude the air. 
quantity, 8d. 


CANARY PUDDING (very good). 


Ingredients.—The weight of 3 eggs in 
sugar and butter, the weight of 2 eggs 
in flour, the rind of 1 small lemon, 8 eggs. 
Mode.—Melt the butter to a liquid state, 
but do not allow it to oil; stir to this 
the sugar and finely-minced }emon-peel, 
and gradually dredge in the flour, keep. 
ing the mixture well stirred ; whisk the 
egys ; add these to the pudding; beat 
all the ingredients until thoroughly 
blended, and put them into a buttered 
mould or basin ; boil for2 hours, and serve 
with sweet sauce. Time.—2 hours. Ave- 
rage cost, 9d, Sufficient for 4 or 5 per- 
sons. Seusonable at any time. 


CANNELONS, or Fried Puffs 
(Sweet Entremets), 

Ingredients, —} lb. of puff-paste ; apri- 
cot, or any kind of preserve that may be 
preferred ; hot lard. Afode.—Cannelons, 
which are made of puff-paste rolled very 
thin, with jam inclosed, and cut out in long 
narrow rolls or puffs, make a very pretty 
and elegant dish. Make some good puff- 
paste by the recipe given; rull it out 
very thin, and cut it into pieces of an 
equal size, about 2 inches wide and 8 
inches long; place upon each piece a 
spoonful of jam, wet the edges with the 
white of egg, and fold the paste over 
twrce ; slightly press the edges ah are 
that the Pipes may not escape in the fry- 
ing; and when all are pe ceca fry 
them in boiling lard until of anice brown, 
letting them remain by the side of the 
fire aiter they are coloured, that the 
paste may be thoroughly done. Drain 
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> Baper Sauce, for Fish 


them before the fire, dish on a d’oyley, 
eprinkle over them sifted sugar, an 
serve, ‘These cannelons are very delicious 
made with fresh instead of preserved 
fruit, such as strawberries, raspberries, 
or = eat i rebar be lai at 
paste, plen pounded sugar sprin 
over, and folded and fried in the same 
manner as stated above. Time.—About 
10 minutes. Average cost, 1s. Sufficient. 
— 4 1b, of paste for a moderate-sized dish 
of cannelonsa, Seasonabie, with jam, at 
any time. 


CAPER SAUCH, for Fish. 


aNereneae Td pint of melted butter, 
8 dessertspoonfuls of capers, 1 dessert- 
nful of their liquor, a small piece of 
giaze, if at hand (this may be dispensed 
with), + teaspoonful of salt, ditto of 
pepper, 1 tablespoonful of anchovy es- 
gence. ode.—Cut the capers across 
once or twice, but do not chop them fine ; 
put themin a saucepan with 4 pintof good 
melted butter, and add all the other in- 
gredients. Keep stirring the whole 
until it just simmers, when it is ready to 
serve. Time.—1 minute to simmer. 
Average cost for this quantity, 5d. Suffi- 
cient to serve with a skate, or 2 or 3 
slices of salmon. 


OAPER SAUOB, for Boiled Mut- 
ton. 

Ingredients.—} pint of melted butter, 
3 tablespoonfuls of capers or nasturtiums, 
1 tablespoonful of their liquor. Mode.— 
Chop the capers twice or thrice, and add 
them, with their liquor, to 4 pint of melted 
butter, made ial smoothly with milk ; 
keep stirring well; let the sauce just 
simmer, and serve ine tureen. Pickled 
nasturtium-pods are fine-flavoured, and 
by many are eaten in preference to 
capers. They make an excellent sauce. 
Trme.—2 minutes to simmer. Average 
cost for this quantity, 8d. Sufficient to 
serve with a leg of mutton. 


OAPER SAUCH, a Substitute for. 


_Ingredients.—k4 pint of melted butter, 
% tablespoonfuls of cut parsley, § tea- 
apoonfu) of salt, 1 tablespoonful of vine- 

. Afode.—Boil the parsley slowly to 
Ree it become a bad colour; cut, but do 
not chop it fine. Add it to 3 pint of 
smoothly-made melted butter, with salt 
and vinegar in the above proportions. 














Carp, ‘Btpwed 


Boil up and serve. Time.—2 minutes to 
simmer. Average cost for this quantity, 


CAPSIOUMS, Pickled. 
Ingredients.— Vinegar, 1 of pounded 
mace, and } oz, nutmeg, to 
each quart; brine. ode.—Gather the 
pods with the stalks on, before they tnrn 
red; slit them down the side with a 
small-pointed knife, and remove the 
seeds only; put them in a strong brine 
for 8 days, changing it every morning ; 
then take them out, lay them on a cloth, 
with another one over them, until they 
are perfectly free from moisture. Boil 
sufficient vinegar to cover them, with 
mace and nutmeg in the above 
tions; put the pods in a Fad ur over 
the vinegar when cold, and exclude them 
from the air by means of a wet bladder 
tied over. 


CARP, Baked. 


Ingredients.—1 carp, forcemeat, bread 
crumbs, 1 oz. butter, § pint of stock (see 
Srock), 4 pint of port wine, 6 anchovies, 
2 onions sliced, 1 bay-leaf, a faggot of 
sweet herbs, flour to thicken, the juice 
of 1 lemon ; cayenne and salt to taste ; 
4 teaspoonful of powdered sugar. JLude. 
—Stuff the carp with a delicate force- 
meat, after thoroughly mapa ol it, and 
sew it up, to prevent the stuffing from 
falling out. Rub it over with an egg, 
and sprinkle it with bread crumbs, lay ik 
in a deep earthen dish, and drop the 
butter, oiled, over the bread crumbs, 
Add the stock, onions, bay-leaf, herbs, 
wine, and anchovies, and bake for 1 hour, 
Put 1 oz. of butter into a stewpan, melt 
it, and dredge in sufficient flour to dry it 
up; put in the strained liquor from the 
pe stir frequently, and when it has 
boiled, add the lemon-juice and season- 
ing. Serve the carp on a dish garnished 
with parsley and cut lemon, and the sauce 
in a boat. Time.—1} hour. Average 
cost, Seldom bought. Seasonable from 
March to October. Sufficient for 1 or 2. 
persons. 


CARP, Stewed. | 
Ingredients, — 1 , salt, stook, 2 
aon cloves, 12 pd eared 1 blade 
of mace, } pint of port wine, the juice of 
mas to taste, a: 


Jamon, cayenne and 
t of savoury herbs, ode.—Bcale 
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Carrots, Boiled 


' Carrot Jam 


Su;nEgETESETETEnTT nee annnnnnmnesmanennanmenegmemeneseuammememenmmamenameneed 
the fish, clean it nicely, and, if vory 


1 divide it; lay it in the stewpan 
after baving rubbed a little salt on it, and 

ut in sufficient stock to cover it; add 
he herbs, onions and spices, and stew 
gently for 1 hour, or rather more, should 
Ft be very large. Dish up the fish with 
great care, strain the liquor, and add to 
it the port wine, lemon-juice, and ca- 
yenne; give one boil, pour it over the 
fish, and serve. Zime. 1} hour. <Aver- 


age cost. Seldom bought. Seasonable 
from March to October. Sufficient for 1 
or 2 person 


5. 

Note.—-This fish can be boiled plain, and 
served with parsley and butter. Chub 
and Char may be cooked in the same 
manner as the above, as also Daco and 
Roach. 


CARROT JAM, toImitate Apricot 
Preserve. 


Iagredients.—Carrots ; to overy Ib. of 
carrot pulp allow 1 Ib. of pounded suyar, 
the grated rind of 1 lemon, tho strained 
juice of 2, 6 chopped bitter almonds, 2 
tablespoonfuls of brandy. Afode.—Select 
young carrots; wash and scrape them 
clean, cut them into round picces, put 
them into a saucepan with sufficient 
water to cover them, and let them sim- 
mer, until perfectly soft ; then beat them 
through a sieve. Woirh the pulp, and 
to every lb. allow the abovo inzrodicnts. 
Put the pulp into a preserving-pan with 
the sugar, and let this boil for 5 minutes, 
stirring andskimmingall thetime. When 
cold, add the lemon-rind and juice, al- 
monds and brandy ; mix these well with 
the jam; then put it into pots, which 
must be well covered and kept in a dry 
place. The brandy may be omitted, but 
the preserve will then not keep: with 
the brandyit will remain good for months. 
Lime.--About } hour to boil the carrots; 
» minutes to simmer the pulp. Average 
cost, 1s. 2d. for 1 lb. of pulp, with the 
othor ingredients in proportion. Suff- 
cient to fill 3 pots. Seasonable from July 
to December, 


CARROT PUDDING, Baked or 
Boiled. 


Ingredients, tb. of bread crumbs, 4 
Ib. of stoned raisins, } lb. of 

carrot, } b. of currants, 8 oz. of sugar, 
3 evgs, milk, nutmeg, Afode.—Boil 
6 Carrots, until tender enough to mash 
to @ pulp; add the remaining ingre- 





dients, and moisten with sufficient milk 
to make the pudding of the consistency 
of thick batter. If to be boiled, put the 
mixture into a buttered basin, tie it down 
with a cloth, and boil for 24 hours: if to 
be baked, put it into a pie-dish, and bake 
for nearly an hour; turn it out of the 
dish, strew sifted sugar over it, and 
servo. Time.—24 hours to boil; 1 hour 
to bake. Average cost, 1s. 2d. Sufficvent 
for5 or 6 persons, Seasonable from Sep- 
tember to March. 


CARROT SOUP. 

Ingredients. —4 quarts of liquor in 
which a leg of mutton or beef has been 
boiled, a few beef-bones, 6 large carrots, 
2 large onions, 1 turnip; seasoning of 
salt and pepper to taste; cayenne. 
Mode.—Put tho liquor, bones, onions, 
turnip, pepper, and salt, into a stewpan, 
and simmer for 3 hours. Scrape and cut 
the carrots thin, strain the soup on them, 
and stew them till soft enough to pulp 
through a hair sieve or coarse cloth; 
then boil the pulp with the soup, which 
should be of the consistency of pea-soup. 
Add cayenne. Pulp only the red part of 
the carrot, and make tbis soup the day 
belore it is wanted. Zime.—4} hours. 
Azcrage cost, per quart, 13d. Seasonable 
from October to March. Sufficient for 8 
persons. 


CARROT SOUP. 


Ingredients. —2 lbs, of carrots, 8 oz. of 
buttor, scasoning to taste of salt and 
cayenne, 2 quarts of stock or gravy sou. 
Mode.—Scrape and cut out all specks 
from the carrots, wash, and wipo thei: 
dry, and then reduce them into quarter: 
inch slices. Put the butter into a largo 
stewpan, and when itis melted, add 2 lbs. 
of the sliced carrots, and let them stew 
gently for an hour without browning. 
Add to them the soup, and allow them 
to simmer till tender,—say for nearly au 
hour. Press them through a strainer 
with the soup, and add salt and cayenne 
if required. Boil the whole gently for 
5 minutes, skim well, and serve as hot as 
possible. Teme 1} hour. Average cost, 
per quart, ls, ld. 


CARROTS, Boiled. 

Ingredients,—To each 3 gallon of water, 
allow one heaped tablespoonful of salt3 
carrots, Afude.—Cut olf tne green tops, 
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Carrots, to Dress 


‘wash and scrape the carrots, and should 
shere be any black specks, remove them. 
If abe Me , cut them in halves, divide 
them lengthwise into four pieces, and put 
them into boiling water, salted in the 
above proportion; let them boil until 
tender, which may be ascertained by 
thrusting a fork into them: dish, and 
serve very hot. This vegetable is an 
indispensable accompaniment to boiled 
beef. When thus served, it is usually 
boiled with the beef; a few carrots are 
laced round the dish asa garnish, and 
e remainder sent to table in a vege- 
table-dish. Young carrots do not require 
nearly so much boiling, nor should they 
be divided: these make a nice addition 
stewedveal, &c. Zime.—Larye carrots, 
fo 2} hours; young ones, about 4 hour. 
verage cost, 6d. to 8d. per bunch of 18. 
Suficient,—4 largo carrots for 5 or 6 
rsons. Seusonable. — Young carrots 
rom April to July, old ones at any 
time, 





CARROTS, to dress, in the German 
way. 

Ingredients.—8 large carrots, 3 oz. of 
butter, salt to taste, a very little grated 
nutmeg, 1 tablespoonful of finely-minced 
parsley, 1 dessertspoonful of minced 
onion, rathor more than 1 pint of woak 
stock or broth, 1 tablespoonful of flour. 
afode.—Wash and scrape the carrots, 
and cut them into rings of about 4 inch 
in thickness. Put the butter into astew- 
pan; when it is molted, lay in the car- 
rots, with salt, nutmog, parsley, anid 
onion in the above proportions. Toss 
the stewpan over the fire for a few 
minutes, and when the carrots are well 
saturated with the butter, pour in the 
stock, and simmer gontly until they are 
nearly tender, Then put into another 
npn a small piece of butter; dredge 
in about a tablespoonful of flour; stir 
this over the fire, and when of a nice 
brown colour, add the liquor that the 
carrots have been boiling in; let this 
just boil up, pour it over the carrots in 
the other stewpan, and let them finish 
simmering until quite tender. Serve 
very hot. ‘This vegetable, drossed as 
above, is a favourite accompaniment to 
roast pork, sausages, &c., &c. Ze, — 
About § hour. Average cost, 6d. to 8d. 
per bunch of 18. Sufficient for 6 or 7 
persons.  Seasonuble.—— Young carrots 
from April to July, old ones at any time. 


Cauliflowers 2 la Sauce Blanche 





CARROTS, Sliced (Entremets, or 
to be served with the Second 
Course, as a Side-Dish). 


Ingredients.—5 or 6 large carrots, a 
large lumpof sugar, 1 pint of weak stock, 
3 oz. of fresh butter, salt to taste. Mode. 
—Sorape and wash the carrots, cut them 
into slices of an equal size, and boil them 
in salt and water until half done; drain 
them well, put them into a stewpan with 
the sugar and stock, and let them boil 
over a brisk fire. When reduced to a 
glaze, add tho fresh butter and a season- 
ing of salt; shake the stewpan about 
well, and when the butter is well mixed 
with the carrots, serve. There should 
be no sauce in the dish when it comes to 
table, but it should all adhere to the 
carrots. TJime. — Altogether, } hour. 
«lverage cost, 6d. to 8d. per bunch of 18. 
Sufficient for 1 dish. Seasonable.—Y oung 
earrots froia April to July, old ones at 
any time. 


CARROTS, Stewed. 


Ingredients.—7 or 8 large carrots, 1 
teacupful of broth, pepper and salt to 
taste, } teacupful of cream, thickening 
of butter and flour. Jfode.—Scrapo'the 
carrots nicely ; half-boil, and slice them 
into a stewpan; add the broth, pepper 
and salt, and croam ; simmer till tender, 
and be careful the carrots are not broken. 
A few minutes before serving, mix a 
little flour with about 1 oz. of butter ; 
thicken the gravy with this; let it just 
boil up, and serve. Z'ime.—Avdout # 
hour to boil the carrots, about 20 minutes 
to cook them after they are sliced, Ave- 
rage cost, Gd. to 8d. per bunch of 18, 
Sufficeent for 5 or 6 persons, Svasonable. 
-~Young carrots from April to July, old 
ones at any time. 


OAULIFLOWERS & la SAUCE 
BLANCHE (Entremets, or Side- 
dish, to be served withthe Second 
Course). 

Ingredients. —8 cauliflowers, 4 pint of 
sauce blanche, or French melted butter, 
8 oz. of butter, salt and water. Jfode.— 
Cleanse the cauliflowers as in the suc. 
ceeding recipe, and cut the stalks off 
flat at the bottom ; boil them until ten- 
der in salt and water, to which the above 
proporeee of butter has been added, and 

e careful to take them up the moment 
they are done, or they will break, and 
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Cauliflowers, Boiled 


i 
the appearance of the dish will be spoiled. 
Dein thei well, and dish them in the 
shape of a large cauliflower. Have ready 
3 pint of sauce made by recipe, pour it 
over the flowers, and serve hot and 
quickly., Zime.—Small cauliflowers, 12 
to 15 minutes; large ones, 20 to 25 mi- 
nutes, after the water boils. Average 
cost, large cauliflowers, in full season, 
6d. each. Sufficient, 1 large cauliflower 
for 8 or 4 persons, Seasonable from the 
beginning of June to the end of Sep- 
tember. 


CAULIFLOWERS, Boiled. 


dngredients.—To each 4 gallon of wa- 
ter allow 1 heaped tablespoonful of salt. 
Mode.—Choose cauliflowors that are close 
and white ; trim off the decayed outside 
leaves, and cut the stalk off flat at the 
bottom. Open the flower a little in 
places to remove the insccts, which are 
generally found about the stalk, and lot 
the cauliflowers 
lie in salt and 
water for an 
hour previous to 
dressing them, 
with their heads 
downwards: 





BOILED CAULIFLOWER, 


this will effectually draw out all tho ver- , 
Then put them into fast-boiling ° 


min, 
water, with tho addition of salt in the 
above proportion, and let them boil 
briskly over a guod fire, keoping the 
saucepan uncovered, and the water well 
skimmed. When the cauliflowers are 
tender, take them up with a slice; let 
them drain, and, if large enongh, place 
them upright in the dish. Serve with 
plain melted butter, a little of which 
may be poured over the flower. Time. 
—Small cauliflower 12 to 15 minutes, 
large one 20 to 25 minutes, after the 
water boils, Average cost, for large cau- 
liflowers, 6d. each. Sufficient. — Allow 
J large cauliflower for 3 persons. Sea- 
sonable from the beginning of June to 
the end of September, 


CAULIF LOWERS, with Parmesan 
Cheese (Entremets, or Bide-dish, 
to be served with the Second 
Course). | 

Ingredicnts,—2 or 8 cauliflowers, rather 
more eae pint of white sauce, 2 table- 

spoonfuls of grated Parmesan cheese, 202. 

pf fresh butter, 3 tablespoontuls of bread 





Celery 


crumbs. Mode.—Cleanse and boil the cau. 
liflowers by the preceding recipe, drain 
them, and dish them with the flowers 
standing upright. Have ready the above 
proportion of white sauce ; pour sufficient 
of it over the cauliflowers just to cover 
the top ; sprinkle over this some rasped. 
Parmesan cheese and bread crumbs, and 
drop on these the butter, which should 
be melted, but not oiled. Brown witha 
salamander, or before the fire, and pour 
round, but not over, the flowers tho re- 
mainder of the sauce, with which should 
be mixed a small quantity of grated 
Parmesan cheese. TJ ime.— Altogether, 
hour. Average cost, for large cauli- 
owers, 6d. each. Sufficient.—8 small 
caulifiowers for 1 dish. Seasonable from 
the beginning of June to the end of 
September, 


CAYENNE CHEESES. 


Ingredients.—% lb, of butter, § lb. of 
flour, 4 lb. of grated cheese, 2 teaspoon- 
ful of cayenne, 4 teaspoonful of salt; 
water. Mode.—Rub the butter in the 
flour; add the grated cheese, cayenne, 
and salt, and mix these ingredients well 
together. Mvisten with sufficient water 
to make the whole into a paste ; roll out, 
and cut into fingers about 4 inches in, 
length. Bake them in a moderate oven 
a vory light colour, and serve very hot. 
Time.—15 to 20 minutes. Average cost, 
ls. 4d. Sufficient for 6 or 7 persons. 
Seasonable at any time, 


CAYENNE VINEGAR, or Essence 
of Cayenne. ; 
Ingredients.—§ oz. of cayenne pepper, 
4 pint of strong spirit, or 1 pint of vine- 
gar. Afode.—Put the vinegar, or spirit, 
into a bottle, with the above proportion 
of cayenne, and let it steep for a month, 
when strain off and bottle for use. ‘This 
is excellent seasoning for soups or sauces, 
but must be used very sparingly. 


CELERY. 


With a good heart, and nicely blanchod 
this vegotable is generally eaten raw, an 
is usually served with the cheese. Let 
the roots be washed free from dirt, all 
the decayed and outside leaves being 
cut off, preserving as much of the stalk 
as possible, and all specks or blemishes 
being carefully removed. Should the 
celery be large, divide it dope en wiee 
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Celery Sauce 


4nto quarters, and placo it, root down- 
wards, in a colery-glass, which should be 
a , rather more than 

half Milled with 
water. The top 
leaves may be 
curled, by shred- 
ding them in nar- 
row strips with 
the point of a 
clean skewer, at 
& distance of 
about 4 igches 








from the top. 
date Average cost, 2d. 
SLAVS por head. Ss uffi- 


cient. — Allow 2 
heads for 4 or 5 
persons, Sea- 
sonable from October to April. 
fote.—This vegetable is exceedingly 
useful for flavouring soups, sauces, Kc., 
“i tea @ very nice addition to winter 
ad. 


CELERY, IN GLASS. 


CELERY SAUCE, for Boiled Tur- 
key, Poultry, &c. 


Ingredients. —6 heads of celery, 1 pmt 
of white stock, 2 blades of mace, 1 small 
bunch of savoury herbs; thickening of 
butter and flour, or arruwroot, 4 pint of 
cream, lemon-juice. Jfode. — Boil the 
celery in salt and water until tender, and 
cut it into pieces 2 inches long. Put the 
stock into a stewpan with the mace and 
herbs, and let it simmer for 4 hour to 
extract their flavour. Then strain the 
liquor, add the celery, and a thickening 
of butter kneaded with flour, or, what is 
still better, with arrowroot; just before 
serving, put in the cream, boil it up, and 
equeeze in a little lemon-juice. If neces- 
sary, add a seasoning of salt and white 
pepper. Zime.—25 minutes to boil the 
celery. <verage cost, 1s. 8d. Sufficient, 
this quantity for a boiled turkey. 

Note.—This sauce may be made brown 
by using gravy instead of white stock, 
and flavouring it with mushroom ketchup 
or Harvoy’s sauce. 


CELERY SAUCE (a more simple 
Recipe). 


Ingredients —4 heads of celery, 4 pint 
of melted butter made with mille. ites 
of pounded mace ; salt and white pepper 
to taste. Dfode.—Wash the celery, boil 
§t in salt and water till tender, and cut 





Celery, Stewed 


it into pieces 2 inches long ; make 4 pint 
melted butter by recipe; put in tho 
celery, pounded mace, and sonsoning ; 
simmer for 3 minutes, when the sauce 
will be ready to serve, Zime.—25 mi- 
nutes to boil the celery. Average cost, 
oe ; Sufficient, this quartity for a builed 
ow 


CHLERY SOUP. 


Ingredients. —9 honds of celery, 1 toa- 
spoonful of salt, nutmeg to taste, 1 lump 
of sugar, 4 pint of strong stock, a pint of 
cream, and 2 quarts of boiling water. 
AMode.—Cut the celery into small pieces ; 
throw it into the water, seasoned with the 
nutmeg, salt, and sugar. Boil it till suf- 
ficiently tonder; pass it through a sievo, 
add the stock, and simmer it for half an 
hour. Now put in the cream, bring it to 
the boiling-point, and serve immediately. 
Time.—1 hour. Average cost, 18. per 
quart. Seasonable from September to 
March. Szjfccent for 8 persons. 

Note.—This soup can be made brown 
instead of white, by omitting the cream, 
and colouring it a little. When celory 
cannot be procured, half a drachm of the 
seed, finely pounded, will give a flavour 
to tho soup, if putina quarter of an hour 
before itis done, A little of the essence 
of celery will answer the same purpose. 








CELERY, Stewed, ad la Créme. 


Ingredients. —6 heads of celery ; to each. 
4 gallon of water allow 1 heaped table- 
spoonful of salt, 1 blade of pounded mace, 
4 pint of cream. Afode.— Wash the 
celery thoroughly ; trim, and boil it in 
salt and wator until tender. Put tho 
cream and pounded mace into a stewpan, 
shake it over the fire until the cream 
thickens, dish the cclory, pour over tho 
sauce, and serve. 7'iime.—Large heads 
of celery, 25 minutes ; small ones, 15 to 
20 minutes. Average cost, 2d. Psd heard. 
Sufficient for 5 or 6 persons. asonubl!s 
from October to April. 


CELERY, 
Sauce). 


Ingredients.—6 heads of celory, 1 oz. 
of butter; to each half gallon of watcr 
allow 1 heaped teaspoonful of salt, 4 pint 
of white sauco (see WoiteSauce). More. 
Have ready suficient boiling water just 
to cover the celery, with salt and butter 
in the above proportion, Wash the 


Stowed (with Whito 
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Colory, Stowed 





oe hae ae 
celery well, cut off the decayed ontside 
icavee, trim away the green tops, and 
shape the root into a point; put it into 
the boiling water, let it boil rapidly until 
‘tender, then take it out, drain woll, place 
it upon a dish, and pour over it about 
4 pint of white enuce, made by re- 
cipe. It may also be plainly boiled as 
above, placed on toast, and melted but- 
ter poured over, the same as asparagus 
is dished. Zime.—Large heads of celery 
25 minutes, small ones 15 to 20 minutes, 
after the water boils. <Averuge cost, 2d. 
per head. Sufficient fur 5 or 6 persons. 
Seasonable from October to April, 


CELERY, Stewed (with White 


Bauce). 

Ingredients.—6 heads of celery, 4 pint 
of white stock or weak broth, 4 table- 
spoonfuls of cream, thickening of butter 
and flour, 1 blade of pounded mace, a 
wry little grated nutmeg; pepper and 
sult to taste. Afode.—Wash the celery, 
strip off the outer leaves, and cut it into 
lengths of about 4 inches. Put these 
into a saucepan, with the broth, and 
stew till tender, which will bo in from 
20 to 25 minutes ; then add the remaining 
ingrodicnts, simmer altoyether for 4 or 5 
ninutes, pour into a dish, and servo, It 
may be garnished with sippets of toasted 
bread. Zime.—Altogethor, 4 hour. Ave- 
rage cost, 2d, porhead. Sufficient for 5 
or 6 persons. Seasonable from October 
to April. : 

Note. — By cutting the coclery into 
amaller pieccs, by stewing it a little 
longer, and, when done, by prossing it 
through a sievo, the above stow may be 
converted into a Purée of Celery. 


CELERY VINEGAR. 


Ingredicnts.—3 ox. of celery-seed, 1 
pint of vinegar. A/o:le.—Crush the socd 
y pounding it in a mortar; boil the 
vinegar, and when cold, pour it to the 
seed; let it infuse for a fortnight, when 
strain and bottle off for use. This is 
frequently used in salads. 


CHAMPAGNE-CUP. 


Ingredients.—1 quart bottle of cliam- 
pagne, 2 bottler of soda-water, 1 liqueur- 
gluas of brandy or Curacoa, 2 tablerpoon- 
fuls of powdered sugar, 1 lb. of pounded 
ice, a sprig of green borage. A/ode.— 
Pot all the ingredients into a silver eup ; 


~ remem 


Charlotte-aux-Pommes ; 





stir them together, and serve the same 
as claret-oup. Should the above propor. 
tion of sugar not be found sufficient to 
suit some tastes, increase the quantity. 
When borage is not easily obtainable, 
substitute for it a few slices of cucumber- 
rind. Seasonable.—Suitable for pic-nics, 
balls, weddings, and other festive occa- 
sions, 


CHARLOTTE-AUX-POMMBES. 


Ingredients.— A few slices of rather 
stale bread 4 inch thick, clarified butter, 
apple marmalade, with about 2 dozon 
apples, 4 glass ofsherry. Afode.—Cut a 
slice of bread the same shape as the bot- 
tom of a plain round mould, which has 
been well butterod, and a few strips the 
height of the mould, and about 14 inch 
wide ; dip the ‘ 
bread in cla- 
rified butter 
(or spread it 
with cold but- 
ter, if not 
wanted quite 3 a 
sorich); place : 
the round  CHARLOTTE-avx-romurs. 
pices at the bottom of the mould, and 
set the narrow strips up the sides of it, 
oy en ynine each other a little, that no 
juice from the ap les may escape, and 
that they may ho d firmly to the mould. 
Brush tho zzterior over with the white of 
egg (this will assist to make tho case 
firmer) ; fill it with tho apple marmalade 
with the addition of a little sherry, an 
cover thom with a round piece of bread, 
also brushed over with egg, the same as 
tho bottom; slightly press the bread 
down to make it adhere to the other 
pieces ; put a plate on the top, and bake 
the charlotte in a brisk oven, of a light 
colour. Turn it out on the dish, strow 
sifted sugar over the top, and pour round 
it a little melted apricot jam. Ttme.— 
40 to 50 minutes. Average cost, ls. 9d. 
Sufficient for 5 or 6 persons. Seasonal.lé 
from July to March. 






CHARLOTTE - AUX -POMMES, 
an easy mothod of making. 


Ingredients.—4 1b. of flour, } Ib. of 
butter, } Ib. of powdered sugar, 4 tca- 
spoonful of baking-powder, 1 egg, milk, 
1 glass of raisin-wine, apple marmalade, 
} pint of cream, 2 dessert spoonfuls of 
pounded sugar, 2 tablespoonfuls of lemons 
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Charlotte, Russe 


que. Mode,—Mako a cake with the flour, 
utter, sugar, and baking-powder ; mois- 
ten with the egg and sufficient milk to 
make it the proper consent) and bake 
it in a round tin. When cold, scoop out 
the middle, leaving a good thickness all 
round the sides, to prevent them break- 
ng ; take some of the scooped-out 
pieces, which should be trimmed into 
neat slices; lay them in the cake, and 
pour over sufficient raisin-wine, with the 
addition of a little brandy, if approved, 
to soak them well. Have ready some 
apple marmalade, made by roecipo ; place 
a layer of this over the soaked cake, thon 
a layer of cake and a bayer of apples ; 
whip the cream to a froth, mixing with 
it the sugar and lemon-juice ; pile it on 
the top of the charlotte, and garnish it 
with pieces of clear applo jelly. This 
dish is served cold, but may be eaten hot 
by omitting the cream, and merely gar- 
nishing the top with bright jelly just 
before it is sent to table. Zime.—1 hour 
to bake the cake. Average cost, 2s. 
Sufficient for 5 or 8 persons. Seasonable 
from July to March, 





CHARLOTTE, Russe (an elegant 
Sweet Entremet). 


Ingredients.—About 18 Savoy biscuits, 
pint of cream, flavouring of vanilla, 
iqueurs, or wine, 1] tablespoonful of 
pounded sugar, 4 02. of isinglass. Afode. 
‘rocure about 18 Savoy biscuits, or 
Jsdies’-fingers, as they aro sometimes 
enlled ; brush the edges of them with the 
white of an egg, and line the bottom of a 
plain round mould, placing them like 
a star or rosette. Stand them upright 
all round the edge, carofully put them so 
elnsely toyether that the white of egg 
eonnects them firmly, and place this case 
in the oven for about 5 minutes, just to 
dry the ene. Whisk the cream to a stiff 
froth, with the sugar, flavouring, and 
melted isinglass ; fill the charlotte with 
it, cover with a slice of sponge-cake cut 
in the shape of the monld; place it in 
ice, where Jet it remain till ready for 
table; then turn it on a dish, remove 
the mould, and serve. 1 tablespoonful 
of liqueur of any kind, or 4 tablespoonfuls 
of wine, would nicaly flavour the above 
portion of cream. For arranging the 
iscuits in the mould, cut them to the 
sha vague: go that they fit in nicely, 
and level them with the mould at the 
top, that, when turned out, there may be 


tien Rey 


Cheese 


Pest RI 


something firm to rest upon. Great care 
and attention is required in the turning 
out of this dish, that the cream does not 
burst the case ; and the edges of the bis- 
cuits must have the smallest quantity of 
cag brushed over them, or it would stick 
to the mould, and so prevent the char- 
lotte from coming away properly. Zume. 
—5 minutes in the oven. Average cost 

with cream at 1s. per pint, 2s. 6d. Suf- 
Jictent for 1 charlotte, Seasonable at any 
time. 





CHEESE. 


Cheese is the curd formed from milk by 
artificial coagulation, pressed and dried for 
use, Curd, called also cascin and caseous 
matter, or the basis of cheese, exists in 
the milk, and not in the cream, and re- 
quires only to be separated by coagula- 
tion; the coagulation, howaver, supposes 
some alteration of the curd. By means 
of the substance employed to coagulate 
it, it is rendered insoluble in water. 
When the curd is freed from the whey, 
kneaded and pressed to expel it entirely, 
it becomes cheese ; this assumos a degree 
of transparency, and possesses many of 
the ee of coagulated albumen. 
If it be well dried, it does not change by 
exposure to the air; but if it contain 
moisture, it soon putrefies ; it therefore 
roquires some salt to preserve it, and this 
acts likewise as a kind of seasoning, All 
our cheese is coloured more or less, ox- 
cept that made from skim milk. The 
colouring substances employed are ar- 
natto, turmeric, or marigold, all perfectly 
harmless unless they are adulterated ; 
and it is said that arnatto sometimes 
contains red lead. 

Cheese varies in quality and richness 
according to the materials of which it is 
composed. Itis made—l. Of entiro milk, 
as in Cheshire ; 2. of milk and cream, as 
at Stilton; 8. of new milk mixed with 
skim milk, as in Gloucestershire; 4. of 
skimmed milk only, as in Suffolk, Het- 
land, and Italy. 

The principal varicties of cheese used 
in England are the following: Cheshire 
cheese, famed all over Europe for its rich 
quality and fine piquante flavour. It is 
made of entire new milk, the cream not 
being taken off. Gloucester cheese is much 
milder in its taste than the Cheshire. 
There are two kinds of Gloucester cheese, 
Li and double :—Single Gloucester is 

e of skimmed milk, or of the milk 
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deprived of half the cream; Double 
Gloucester is a cheese that pleases almost 
every palate: it is made of the whole 
milk and cream. Sitlton cheese is made 
by adding the cream of one day to the 
entire milk of the next: it was first made 
at Stilton, in Leicestershire. Sage cheese 
is so called from the practice of colour- 
ing some curd with bruised sage, mari- 
gold-leaves, and parsley, and mixing this 
with some uncoloured curd. With the 
Romans, and during the middle aces, 
this practice was extensively adopted. 
Cheddar cheese much resembles Parmesan. 
It has a very agreeable taste and flavour, 
and has a spougy appearance. Brickhat 
cheese has nuthing remarkable except its 
form. It is made by turning with rennot 
a mixture of cream and new milk; the 
eurd is put into a wooden vessel the 
shape of a brick, and is then pressed and 
dried in the usual way. Dunlop cheese 
has a peculiarly mild and rich taste: the 
best is made entirely from new milk. 
New cheese (as it is called in London) is 
made er in Lincolnshire, and is either 
made of all cream, or, like Stilton, by 
adding the cream of one day’s milking 
to the milk that comes immediately from 
the cow: they are extremely thin, and 
are compressed gently two or three times, 
turned for a few days, and then eaten 
new with radishes, salad, &c. Skimmed 
Alilk cheese is made for soa voyages prin- 
cipally. Parmesan cheese is made in 
Parma and Piacenza. It is the most 
colebrated of all cheeso: it is made en- 
tirely of skimmed cows’ milk; the bigh 
flavour which it has is supposed to bo 
owing to therich herbage of the meadows 
of the Po, where the cows are pastured. 
The best Parmesan is kept for three or 
four yoars, and nono is carried to market 
till itis at least six months old. Dutch 
cheese derives its peculiar pungent tasto 
from the practice adopted in Holland of 
coarulating the milk with muriatie acid 
Instead of rennet. Swiss cheeses, in their 
several varieties, are all remarkable for 
their fino flavour ; that from Gruyére, a 
bailiwick in the canton of Fribourg, is 

est known in England; it is favoured 
by the dried herb of Aedilutos officinalis 
in powder, Cheese from milk and pota- 
toes is manufactured in Thuringia and 
Saxony, Cream cheese, although so called, 
is not properly cheese, but is nothing 
more than cream dried sufficiently to be 
cut with a knife, 








Cheese, Pounded 





CHEESE. 


In families where much cheese is con- 
sumed, and it is bought in large quan- 
tities, a piece from the whole cheese 
should be cut, the larger quantity spread 
with a thickly-buttered sheet of white 
paper, and the outside occasionally wiped. 
Lo keep cheeses moist that are in daily 
use, when ney come from table a damp 
cloth should be wrapped round them, 
and the cheese put into a pan with a 
cover to it, in a cool but not very d 
place. To ripen cheeses, and bring them 
forward, put them into a damp cellar; 
and to check too large a production of 
mites, spirits may be poured into the 
parts affected. Pieces of cheese which 
are too near the rind, or too dry to put 
on table, may be made into Welsh rare- 
bits, or grated down and mixed with 
macaroni. Cheeses may be preserve’ in 
a perfect state for years, by covering 
them with parchment maie pliable by 
soaking in water, or hy rubbing them 
over with a coating of melted fat. The 
cheesos selected should be free from 
cracks or bruises of any kind. 


CHEESTE, Mode of Serving. 


The usual modo of serving cheese at 
good tables is to cut a small quantity ot 
it into neat square pieces, and to put 
them into a glass cheese-dish, this dish 
boing handed 
round. Should 
the cheese crum- 
ble much, of 
course this mec- 
thod is rather 
wasteful, and it 
may then bo put on tho table in the 
piers and the host may eut from it. 

Vhen servod thus, the cheese must al- 

ways be carefully scraped, and laid on 
a white d’oyley or napkin, neatly folded. 
Cream cheess is often served in a cheese 
course, and, sometimes, grated Parme- 
san: tho latter should be put into a 
covered glass dish. lusks, cheese-bis- 
cuits, pats or slices of butter, and salad, 
cucumber, or water-cresses, should al- 
ways form part of a cheese-course. 





CHEESE-GLASS, 


CHEESE, Pounded. 
dngredients.—To every Ib. of cheese 
allow 3 oz. of fresh butter. Mode.—To 
pound cheese is an economical way of | 
using it if it has become dry; it is ex. 
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ecedingly good spread on bread, and is 
the best way of canine it for those whose 
digestion is weak. Cut up the cheese 
into small pieges, and pound it smoothly 
in a mortar, adding butter in the above 
proportion. Press it down into a jar, 
cover with clarified butter, and it avill 
keop for several days. The flavour may 
be very much increased by adding mixed 
mustard (about a teaspoonful to every 
lb, ), or cay enne, or pounded mace, Curry- 
powder is also not unfrequently mixed 
With it. 


CHEESE, Toasted, or Scotch Rare- 
bit. 


Ingredients. — A few slices .of rich 
cheese, toast, mustard, and popper. 
Mode.—Cut some nice rich sound cheese 
mto rather thin slices ; melt it in a 
cheese-toaster on a hot plate or over 
stoam, and, when melted, add a small 
quantity of mixed mustard and a season- 
ing of pepper; stir the checse until it is 
completely dissolved, then brown it be- 
foro the fire, or with a salamander. Fill 
the bottom of the cheese-toaster with 
hot water, and serve with dry or buttered 
proferred. Our 
engraving illus- 
trates a cheese- 
toaster with 
meee =ohot-water  re- 

oe servoir: the 
HOT-WATER CHEESE-DISH. choose is melted 
in the upper tin, which is placed in an- 
othor vessel of boiling water, so keeping 
the preparation beautifully hot. A small 
quantity of porter, or port wine, is some- 
times mixed with the cheese ; and, if it 
be not very rich, a few pieces of butter 
may be mixed with it to great advantage. 
Sometimes the melted cheese is spread 
on the toasts, and then laid in the cheese- 
dish at the top of the hot water. Which- 
ever way it is served, it is highly neces- 
sary that the mixture bo very hot, and 
very quickly sent to table, or it will be 
worthless. Z'ime.—About 5 minutes to 
melt the cheese. Average cost, 1jd. por 
slice. a cage a slice to each 
person. Seasonadle at any time. 





CHEESE, Toasted, or Welsh Rare- 
i 


bit, 
es asapleir: ~—Slices of bread, butter, 
Cheshire or Gloucester cheose, mustard, 
and pepper. Mode.—Cut the bread into 


Cheesecakes 





slices about 4 inch in thickness; pareoff 
the crust, toast the brend slightly with- 
out hardening or burning it, and spread 
it with butter. Cut some slices, not 
quite so large as the bread, from a good 
rich fat cheese; lay them on the toasted 
bread in a cheese-toaster ; be careful that 
the cheeso does not burn, and let it be 
equally melted. Spread over the top a 
little made mustard and a seasoning of 
pepper, and serve very hot, with very 

ot plates. To facilitate the melting of 
the cheese, it may be cut into thin flakes 
or toasted on one side before it is laid 
on the bread. As it is so essential to 
scnd this dish hot to table, it is a good 
plan to melt the cheese in small round 
silver or metal pans, and to send these 
pans to table, allowing one for each 
guest. Slices of dry or buttered toast 
should always accompany them, with 
mustard, pepper, and salt. Zime—~ 
About 5 minutes to melt the cheese. 
Average cost, lid. per slice. Sufficient. 
Allow a slice to each person. Seasonable 
at any time. 

Note.—Should the cheese be dry, a 
little butter mixed with it will be an 
improvement. 


CHEESE SANDWICHES. 


Ingredients. — Slices of brown brend- 
and-butter, thin slices of cheese. Afode. 
—Cut from a nico fat Cheshire, or an 
good rich cheese, some slices about 4 inc 
thick, and place them between some 
slices of brown bread-and-butter, like 
sandwiches. Place them on a plate in 
the oven, and, when the bread is toasted, 
servo Ou & napkin very hot and ve 
quickly. Zime.—10 minutes in a brisk 
oven. Average cost, 1}d. each sandwich. 
Su ficcent.—Aliow a sandwich for each 
person. Scasonable at any time. 


CHEESECAKES. 


Ingredicnts.—8 oz. of pressed curds, 
20x. of ratatias, 6 oz. of sugar, 2 oz. of 
butter, the yolks of 6 oggs, nutmegs, 
salt, rind of Z oranges or lemons. Mode, 
—Rub the sugar on the orango or lemon 
rind, and scrape it off. Press the curd 
in a napkin, to get rid of moisture ; pound 
it thoroughly in a mortar with the other 
ingredients till the whole becomes a soft 
paste. Line 2 dozen, or more, tartiet- 
pans with good puff-paste, garnish these 
with the cheese-custard, place @ strip of 


THE DICTIONARY OF COOKERY. 7 


Cherokee | 


candied-peel on the top of each, and bake 
in @ moderate oven a light colour; when 
ions, sbake a little sifted sugar over 
them. Currants, dried cherries, sul- 

and citron may be used instead 
of candied-peel. Time.—20 minutes to 
bake. Average cost, 6d. per dozen, Sea- 
sonablé at any time. 


CHEROEKHER, or Store Sauce. 


Ingredients.—4 oz. of cayenne pepper, 
5 oes of pare 2 tablespoonfuls of soy, 
1 tablespoonful of walnut ketchup, 1 pint 
of vinegar. Afode.---Boil all the ingre- 
dients gently for about 4 hour; strain 
the liquor, and bottle off for use. Time. 
—} hour. Seasonable.—This sauce can 
be made at any time. 


CHERRIES, Dried. 


Cherries may be put into a slow oven 
nnd thoroughly dried before they begin 
to change colour; they should then bo 
takon out of the oven, tied in bunches, 
and stored away in adry place. In the 
winter, they may be cooked with sugar 
for dessert, the same as Normandy pip- 
pins. Particular caro must be taken that 
the oven be not too hot. Another me- 
thod of drying cherries is to stone them, 
aud to put them into a preserving-pan, 
with plenty of loafsugar strewed amongst 
them. They should be simmered till 
the fruit shrivels, when they should bo 
strained from the juico. he cherrics 
should then be placed in an oven cool 
enough to dry without baking them. 
About 5 oz. of sugar would be required 
for ] lb. of cherries, and the same syrup 
may be used again to do another quan- 
tity of fruit. 


OCHERRIES, Morello, to Preserve. 


Ingredients.—To every Ib. of cherries 
allow 13 Ib. of sugar, 1 gill of water. 
Mode,—Select ripe cherries, pick off the 
stalks, and reject all that have any ble- 
mishes. Boil the sugar and water toge- 
ther for 5 minutes; put in the cherries, 
and boil them for 10 minutes, removing 
the scum as it rises. Then turn the fruit, 
&c., into a pan, and let it remain until 
the next day, when boil it all again for 
another 10 minutes, and, if necessary, 
skim well. Put the cherries into small 
dots, pour over them the syrup, and, 
when cold, cover down with oiled papers, 
and the tops of the jars with tissue-paper 


Cherry Brandy, to make 


brushed over on both sides with the white 
of an egg, and inadry place. Zime. 
—Altogether, 25 minutes to boil. Ave. 
rage coat, from 8d. to 10d. per ib. pot. 
Seasonable.—Make thisin July or August. 


CHERRIES, to Preserve in Syrup 
(very delicious). 

Lagredients.—4 lbs. of cherries, 3 Ibs. 
of sugar, 1 pint of white-currant juice. 
Mode.—Let the cherries be as clear and 
as transparent as possible, and perfectly 
ripe ; pick off the stalks, and remove the 
stones, damaging the fruit as little as 
youcan. Make a syrup with the above 
preporsn of sugar, mix the cherries 
with it, and boil them for about 15 mi- 
nutes, carefully skimming them; turn 
them gently into a pan, and let them 
remain till the noxt day, then drain the 
cherries on a sieve, and put the syrup 
and white-currant juice into the pre- 
serving-pan again. Boil these together 
until the syrup is somewhat reduced and 
rather thick, then put in the cherries, 
and let them boil for about 5 minutes ; 
take them off the fire, skim the syrup, 
put the cherries into small pots or wide. 
mouthed bottles; pour tho syrup over, 
and, when quite cold, tie them down 
carefully, so that the air is quite excluded. 
Time.—15 minutes to boil the cherries 
in the syrup; 10 minutes to boil the 
syrup and currant-juice; 5 minutes to 
boil the cherrics the sccond time. Ave- 
rage cost for this quantity, 3s. 6d. Sea- 
sonable, —Mako this in July or August, 


CHERRY BRANDY, to make. 


Ingredients. — Morello cherries, good 
brandy ; to every lb. of cherries allow 
3 oz. of pounded sugar. Mode.—Have 
ready some glass bottles, which must be 
perfectly dry. Ascertain that the cher- 
ries aro not too ripe and are freshly 
gathered, and cut off about half of the 
stalks. Put them into the bottles, with 
the above proportion of sugar to every 
lb, of fruit; strew this in between the 
cherries, and, when the bottles are near! y 
full, eo in sufficient brandy to reac 
just below the cork. A few peach or 
apricot kernels will add much to their 
flavour, ora few blanched bitter almonds. 
Put corks or bungs into the bottles, tie 
over them a piece of bladder, and store 
away in a dry place. The cherries will 
be fit to eat in 2 or $ months, and will 
remain good for years. They are liable 
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Cherry Jam 


shrivel and become tough if too much 
sugar be added tothem. Average cost, 
1s. to 1s. 6d. per lb. Sufficient.—I1 lb. of 
cherries and about a } pint of brandy for 
a yea bottle, Seasonable in August 
and September, 


OHERRY JAM. 


Ingredients, — To every Ib. of fruit, 
weighed before stoning, allow 4 Ib. of 
sugar; to every 6 lby. of fruit allow 
1 pint of red-currant juice, and to every 
unt of pe 1 lb. of sugar. Alode.— 
Veigh the fruit before stoning, and allow 
half the weight of sugar ; stone the cher- 
ries, and boil them in a preserving-pan 
until nearly all the juice isdried up, then 
add the sugar, which should be crushed 
to powder, and the currant-juice, allow- 
ing 1 pint to every 6 lbs, of cherries (ori- 
ginal weight), and 1 Ib. of sugar to evory 
pint of juice. Boil all together until it 
jellies, which will be in from 20 minutes 
to toad skim the jam well, keep it 
well stirred, and, a few minutes before it 
is done, crack some of tho stones, and 
add the kernels: these impart a very 
delicious flavour to the jam. TZime.— 
According to the quality of tho cherries, 
from }# to 1 hour to boil thom; 20 mi- 
nutes to 4 hour with the sugar. Average 
cost, from 7d. to 8d. per lb. pot. Sufficient. 
—l pint of fruit for a lb. pot of jam. 
Seasonable.—Make thisin July or August. 





CHERRY SAUCH, for Sweet Pud- 
dings (German Recipe). 


Ingredients.—1 \b. of cherries, 1 table- 
spoonful of flour, 1 oz. of butter, 4 pint 
of water, 1 wineglassful of port wine, 
a little grated lemon-rind, 4 pounded 
cloves, 2 tablespoonfuls of lemon-juicc, 
sugar to taste. Mode.—Stone the cher- 
ries, and pound the kernels in a mortar 
to a smooth paste; put the butter and 
flour into a saucepan, stir thom over the 
fire until of a pale brown, then add the 
¢herries, the pounded kernels, the wine, 
and the water. Simmer these gently 
for } hour, or until the cherries are 
quite cooked, and rub the whole through 
a hair sieve; add the remaining invgro- 
diente, let the sauce boil for another 
5 ‘minutes, and serve. This is a deli- 
cious sauce to serve with boiled batter 
puden , and when thus used, should 

e sent to table poured over the pud- 
ding. Time—20 minutes to 3 hour. 


Chestnut Sauce 


Average cost, 1s, 2d. iy ali for 4 or 
5 persons, Seasonable in June, July, and 
August. | 


CHERRY TART. 


Ingredients.—13 lb. of cherries, 2 small 
tablespoonfuls of moist sugar, 4 Ib. of 
short crust. Jfode.—Pick the stalks 
from the cherries, put them, with the 
sugar, into a deep pie-dish pode capable 
of holding them, with a small cup placed 
upside down in the midst of them, Make 
a short crust with 4 lb. of flour, by either 
of the recipes for short crust, lay a bor. 
der round the edgo of the dish, put on 
tho cover, and ornament the edges ; bake 
in a brisk oven from 4 hour to 40 mi- 
nutes; strew finely-silted sugar over, 
and serve hot or cold, although the latter 
is the more usual mode. It is more 
economical to make two or three tarts at 
one time, as the trimmings from one tart 
answer for lining tho edges of tho dish 
for another, and so much paste is not 
roquired as whicn thoy are made sinzly. 
Unloss for family use, never make fruit 
pe in very large dishes; select them, 

owever, as deep as possible. Time. — 
d hour to 40 minutes. Average cost, in 
full season, 8d. Sufficient for 5 or 6 per- 
sons.  Seasonadble in June, July, and 
August. 

Note.—A._ few currants added to the 
cherries will be found to impart a nice 
piquante taste to them. 





CHESTNUT SAUCE, Brown. 


Ingredients. —3 th. of chestnuts, 4 pint 
of stock, 2 lumps of sugar, 4 tablespoon- 
fuls of Spanish sauce (see Sauces). dfoce, 
—Prepare the chestnuts as in the suc- 
ceeding recipe, by scalding and peeling 
them; put them in a stewpan with the 
stuck and sugar, and simmer them till 
tender. When done, add Spanish sance 
in tho above proportion, and rub the 
whole through a tammy. Keep this 
sauce rathor liquid, as it is liable to 
thicken. Ztme.—14 hour to simmer the 
chestnuts. Average cost, 8d. 


CHESTNUT SAUCE, for Fowls 
or Turkey. 


gi nai. Ib. of chestnuts, 3 pint 
of white stock, 2 strips of lemon-peel, 
cayenne to taste, pint of cream or milk. 

ode. —Peel off the outside skin of the 


chestnuts, and put them into boiling 
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‘Chestnut Soup 


water for a fow minutes; take off the 
thin inside peel, and put them into a 
saucepan with the white stock and lemon- 
peel, and let them simmer for 14 hour, 
or until the chestnuts are quite tender. 
Rub the whole through a hair-sieve with 
a wooden spoon ; add seasoning and the 
cream ; let it just simmer, but not boil, 
and keep stirring all the time. Sorve 
very hot, and quickly. If milk is used 
instead of cream, a very small quantity 
of thickening may be required: that, of 
course, the cook will determine, Time. 
—Altogethor, nearly 2 hours. Average 
cost, 8d. Sufficient, this quantity for a 
turkey. 


CHESTNUT (Spanish) SOUP. 


Ingredients.— 3 tb. of Spanish chest- 
nuts, + pint of cream ; soasoning to taste 
of salt, cayenne, and mace; ] quart of 
stock. Afode.—Take the outer rind from 
the chestnuts, and put them into a largo 

an of warm water. As soon as this 

ecomes too hot for tho fingers to remain 
in it, take out the chestnuts, peel them 
quickly, and immerse them in cold water, 
and-wipe and weigh them. Now cover 
them with good stock, and stew them 
gently for rather more than # of an hour, 
or until they break when touchod with a 
fork; then drain, pound, and rub them 
through a fine siove reversed ; add suffi- 
cient stock, mace, cayenne, and salt, and 
stir it often until it boils, and put in the 
cream. The stock in which the chest- 
nuts are boiled can be used for tho soup, 
when its sweetness is not objected to, 
or it may, in part, be added to it; and 
the rule is, that # lb. of chestnuts should 
be given to each quart of soup. Z'ime.— 
Rather more than 1] hour. <A ver«ge cost, 
per quart, 1s. 6d. Sufficient for 4 persons, 
Sceasonable from October to February. 





CHICKENS, Boiled. 


Ingredients. —A ae of chickens, wa- 
ter. Choosing and Trussing.--In choos- 
ing fowls for boiling, it should be borne 
in mind that those which are not black- 
legged are gonerally much whiter when 
dressed. Pick, draw, sinye, wash, and 
truss them in the following manner, 
without the livers in the wings; and, in 
drawing, bo careful not to break the 
gall-bladder :—Cut off the neck, leaving 
sufficient skin to skewer back. Cut the 
feot off to the first joint, tuck the stumps 
into a slit made on each side of the belly, 


Chicken Broth 


twist the wings over the back of the fowl, 
and secure the top of the leg and the 
bottom of the wing together by running 
a skewer through them and the body. 
The other side must be done in the same 
manner. Should the fow] be very large 
and old, draw the sinews of the legs 
before tucking them in. Make a slit in 
the apron of the fowl, large enough to 
admit the parson’s nose, and tie a string 
on the tops of the legs to keep them in 
their proper place. Afode.—When they 
are firmly trussed, put them into a stew- 
ae with plenty of hot water, bring it to 

oi], and curefully remove all the scum 
asit rises. Simmer very gently until the 
fowl is tender, and bear in mind that the 
slower it boils the plumper and whiter 








BOILED FOWL. 


will the fowl be. Many cooks wrap them 
in a floured cloth to preserve the colour, 
and to prevent tho scum from clinging 
to them; in this caso, a few slices of 
lemon should be placed on the breasts, 
ovor these a sheet of buttered paper, and 
then the cloth; cooking them in this 
manner renders the flesh very white. 
Boiled ham, bacon, boiled tonguo, or 
pickled pork, are the usual accompani- 
ments to boiled fowls, and they may be 
served with échamel, white sauce, par- 
sley and butter, oyster, lemon, liver, 
eclery, or mushroom sauce. A little 
should be poured over the fowls after the 
skewers are removed, and the remainder 
sent in a tureen to table. Time. —Large 
fowl, 1 hour ; moderate-sized one, ? hour; 
chicken, from 20 minutes to 4 hour. 
Average cost, in full season, 5s. the pair. 
Suficcent for 7 or 8 persons. Seasonalle 
all the year, but scarco in early spring. 


CHICKEN BROTH. 


Ingredients.— } fowl, or the inferior 
joints of a whole one; 1 quart of water, 
1 blade of mace, 4 onion, a small bunch 
of sweet herbs, salt to taste, 10 pepper- 
corns. Jfode.—An old fowl not suitable 
for eating may be converted into ver 
good broth; or, if a young one be cael, 
the inferior joints may be put in the 
broth, and the best pieces reserved for 
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Chicken, Curried 





dressing in sonte other manner. Put the 
fowl into a saucepan, stew all the ingre- 
dients, and simmer gently for 14 hour, 
carefully skimming the broth well. When 
cone, strain, and put by in a cool place 
tiatil wanted ; then take all the fat off 
the top, warm up as much as may be 
required, and serve. This broth is, of 
cow'se, Only for those invalids whose 
stomachs are strong enough to digest it, 
with a flavouring of herbs, &c. It may 
he made in the same manner as beef tca, 
with water and salt only, but the prepa- 
ration will be but tasteless and insipid. 
When the invalid cannot digest this 
chicken broth with the flavouring, we 
would recommend plain beef tea in pre- 
ference to plain chicken tea, which it 
would be without the addition of herbs, 
onions, &&. Time.—Ih hour. Sufficient 
to make rather more then 1 pint of broth. 


CHICEEN, Curried. 


Pon Meat Cookery.} Ingredients. 
—the remains of cold ronst fuwls, 2 large 
onions, 1 apple, 2 oz. of butter, 1 dessert- 
spoonful of curry-powder, 1 teaspoonful 
of flour, 4 pint of gravy, 1 tablespoonful 
of lemon-juice. Afade.—Slice the onions, 
peel, core, and chop the apple, and cut 
the fowl into neat joiuts; fry these in 
the butter of a nice brown, then add the 
curry-powder, flour, and gravy, and stew 
for about 20 minutes. Putin the lemon- 
juice, and serve with boiled rice, either 
placed in a ridge round the dish or sepa- 
rately. Two or three shalots or a little 
garlic may be added, ifapproved. Time. 
—Altogether, s hour. Average cost, ex- 
clusive of the cold fowl], 6d. Scasoauble 
in the winter. 


CHIOKEN CUTLETS (an Entrée). 


Jnugredtents.—2 chickens ; seasoning to 
taste of salt, white pepper, and yates : 
2 blades of pounded mace, egp and bread 
crumbs, clarificd butter, 1 strip of lemon- 
rind, 2 carrots, 1 onion, 2 tablespoonfuls 
of mushroom ketchup, thickening of but- 
tur and flour, l egg. Afode.—Remove 
the breast and leg-bones of the chickens ; 
ent the meat into neat pieces after having 
skinned it, and season the cutlets with 
pepper, salt, pounded mace, and cayenne. 

‘ut the bones, trimmings, &c., into a 
stewpan with 1 pint of water, adding 
carrots, onions, and Jemon-peel in the 
above proportion; stew gently for 14 
hour, and strain the gravy. Thicken it 


“yolks of 8 eggs. Af 


Chicken, Pricasseed 


with butter and flour, add the ketchup 
and 1 ogg well beaten; stir it over the 
fire, and bring it to the simmering-point, 
but do not allow it to boil. In the mean 
time, egg and bread crumb the cutlets 
and give them a few drops of clarified 
butter; fry them a delicate brown, oo- 
casionally turning them; arrange them 
pyramidically on the dish, and pour over 
them the sauce. Zime.—10 minutes to 
fry the cutlets. Average cost, 2s. each. 
Sufficient for an entrée. Seasonalle from 
April to July. 


CHICKEN CUTLETS, French. 


{COLD Meat Cookeny.] Ingredients. 
—the remains of cold roast or boiled 
fowl, fried bread, clarified butter, the 
yolk of 1 egg, bread orumbs, 4 teaspoon- 
ful of finely-minced lemon-peel ; salt, ca- 

enne, and mace to taste. For sauce,—— 

oz. of butter, 2 minced shalots, a few 
slices of carrot, oa sinail bunch of savoury 
herbs, including parsley, ] blade of 
pounded mace, 6 peppercorns, 4 pint of 
gravy.  Afode.—Cut the fowls into as 
many nice cutlets as possible; take o 
corresponding number of sippets about 
the same size, all cut one shape; fry 
them a pale brown, put them before the 
fire, then dip the cutlets into clarified 
butter mixed with the yolk of an egg, 
cover with bread crumbs seasoned in 
the above proportion, with lemon-peel, 
innce, sult, and cayenne; fry them for 
about 5 minutes, put each picce on one 
of the sippets, pile them high in the dish, 
and serve with the fullowing sauce, which 
showld be made ready for the cutlets. 
Put the butter into a stewpan, add the 
shinlots, carrot, herbs, mace, and pepper- 
corns; fry for 10 minutes, or rather 
longer; pour in 4 pint of good gravy, 
mate of the chicken-bones ; stow gently 
for 20 minutes, strain it, and serve, Z'ime. 
—5 minutes to fry the cutlcts; 85 minutes 
to make the gravy. Average cost, exclu- 
sivo of the chicken, 9¢. Seasonabie from 
April to July. 


CHICKEN, Fricasseed (an Entrée). 


Ingredicnts.—2 small fowls or 1 large 
ono, 302. of butter, a bunch of parsley 
and green onions, 1 clove, 2 blades of 
mace, 1 shalot, 1 bay-leaf, salt and white 
pepper to taste, J J iui of cream, the 

e.—Choose & couple 
of fat plump chickens, and, after drawing, 
singeing, and washing them, skin, and 
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Chicken Paitics 


earve them into joints; blanch these in 
boiling water for 2 or 3 minutes, take 
them out, and immerse them in cold 
water to render them white. Put the 
trimmings, with the necks and legs, into 
astewpan ; add the parsley, onions, clove, 
mace, shalot, bay-leaf, and a seasoning 
of pepper and salt; pour to these the 
water that the chickens wero blaached 
in, and simmer gently for rather more 
than l hour. Have ready another stow- 
pan ; put in the joints of fowl, with the 
above proportion of butter; dredge them 
with flour, let them get hot, but do not 
brown them much; then moisten the 
fricasseo with the zravy mado from the 
trimmings, &c., and stew very gently for 
s$hour. Lift the fowl into another stow- 
pan, skim the sauce, reduce it quickly 
over the fire by letting it boil fast, and 
strain it over them. Add the cream, 
and a seasoning of pounded mace and 
cayenne ; let it boil up, and when ready 
to serve, etir to it the well-beaton yolks 
of 3 eggs; these should not bo put in 
till the last moment, and the sauce should 
be made hot, but must vot boil, or it will 
instantly curdle. A few button-mush- 
rooms stewed with the fowl are by many 
persons considered an improvement, 
Time.—1 hour to make the gravy, 3 hour 
to simmer the fowl. Average cost, 5s. 
the pair, Sufficient.—1 largre fowl for 
lentrée. Seasonable at any time. 





CHICKEN (or Fowl) PATTIES. 


[CoLD Meat Cooxery.] Ingredients, 
--The remains of cold roast chicken or 
fowl ; to every }1b. of meat allow 2 oz. 
of ham, 8 tablespoonfuls of cream, 2 ta- 
blespoonfuls of veal gravy, 4 teaspoonful 
vf minced lemon-peel; cayenne, salt, 
and pepper to taste; 1 tablespocnful of 
Jemon-juice, 1 oz. of butter rolled in flour, 
puff paste. Jfode.—Mince very smal] 
the white meat from a cold roast fowl, 
after removing all the skin; weigh it, 
and to every 3 1b. of meat allow the above 
proportion of minced ham. Put these 
into a stewpan with the remaining ingro- 
dients, stir over the fire for 10 minutes 
or } hour, taking care that the mixture 
does not burn. Roll out some puff paste 
about ¢ inch in thickness, line the patty- 
pans with this, put upon each a small 
poe of bread, and cover with another 

yer of paste; brush over with the yolk 
of an egg, and bake in a brisk oven for 
about ¢ hour, When done, cut a round 





Chicken, Potted 


piece out of the top, and, with a small 
spoon, take out the bread (be partictlar 
in not breaking the outaide border of 
the crust), and fill the patties with the 
mixture. Z'ime.—} hour to prepare tho 
meat; not quite 4} hour to bake the 
crust. Seasonable at any time, 





CHICKEN (or Fowl) PI®. 


Ingredients.—2 small fowls or 1 largo 
one, white pepper and salt to taste, 4 
teaspoonful of grated nutmeg, 4 tea- 
spoonful of pounded mace, forcemeat, a 
few slices of ham, 3 hard-boiled eggs, 
4 pint of water, puff crust. JAfode.— 
Skin and cut up the fowls into juints, 
and put the neck, leg, and backbones 
in a stewpan, with a little water, an 
onion, a bunch of savoury herbs, and a 
blado of mace ; lot these stew for about 
an hour, and, when done, strain off the 
liquor: this is for gravy. Put a layer 
of fowl] at the bottom of a pie-dish, then 
a layer of ham, then one of foreemeat 
and hard-boiled eggs cut in rings; be- 
tween the layers put a seasoning of 
poe mace, nutmeg, pepper, and salt. 

roceed in this manner until the dish is 
full, and pour in about 4 pint of water; 
border tho edge of the dish with puff 
crust, put on the cuver, ornament the 
top, and glaze it by brushing over it 
the yolk of an egg. Bake from 1} to 
14 hour, should the pie be very large, 
and, when done, pour in at the top tho 
gravy made from the bones. If to be 
eaten cold, and wished particularly nice, 
the joints of the fowls should be boned, 
and placed in the dish with altcrnate 
layers of forcemeat; sausage-meat may 
also be substituted for the forcement, 
and is now very much used. When the 
chickens are boned, and mixed with 
sausage-meat, the pie will take about 
2 houra to bake. It should be covored 
with a piece of paper when about half- 
done, to prevent the paste being dried 
up or scorched, Ttme.—For a pie with 
unboned meat, 1} to1} hour ; with boned 
meat and sausage or forcemeat, 14 to 2 
hours. Average cost, with 2 fowls, 6s. Oc. 
Sufficient for 6 or 7 persons. Seasonable 
at any time. 


CHICKEN, Potted (a Luncheon or 
Breakfast Dish). 
Ingredients.—The remains of cold roast 
chicken ; to every Ib. of meat allow } 1b, 
of fresh butter, silt and enyenne to tasto, 
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Chicken Salad 
1 teaspoonful of pounded mace, 4 small 
nutmeg. Jfode.—Strip the meat from 
the bones of cold roast fowl; when it is 
freed from gristle and skin, weigh it, and 
to every lb. of meat allow the above pro- 
ortion of butter, scasoning, and spices. 
t the meat into small pieces, pound it 
well with the fresh butter, sprinkle in 
tho spices gradually, and keep pounding 
until reduced to a perfectly smooth paste, 
Putitinto potting-pots for use, and cover 
it with claritied butter, about } inch in 
thickness, and, if to be kept for some 
time, tie over a bladder : 2 or 3 slices of 
ham, minced and pounded with theabove 
ingredients, will be found an improve- 
ment. 1t should he kept in a dry place. 
Seasonable at any timo. 





CHICKEN (or Fowl) SALAD. 


Ingredients. —The remains of cold roast 
or boiled chicken, 2 lettuces, a little en- 
dive, 1 cucumber, a few slices of boiled 
beetroot, salad-dressing. Jfode.—Trim 
neatly the remains of the chicken ; wash, 
dry, and slice the lettuces, and place in 
the middie of a dish ; put the picces of 
fowl on the top, and pour the salad- 
dressing over them. arnish the edge 
of the salad with hard-boiled eggs cut in 
rings, sliced cucumber, and boiled beet- 
root cut in slices. Instead of cutting the 
eggs in rings, the yolks may bo rubbed 
through a hair sieve, and the whites 
chopped very finely, and arranged on the 
ealad in small bunches, yellow and white 
alternately. This should not be made 
long before it is wanted for table. A ver- 
age cost, exclusive of the cold chicken, 
8d. Sufficient for 4 or 5 persons, Sea- 
sonavle at any time. 


CHILI VINEGAR. 


Ingredients.—50 fresh red English chi- 
lics,,1] pint of vinegar. J/fode.—~ Pound 
or cut the chilies in half, and infusethem 
in the vinegar for a fortnight, when it 
will bo fit for use. ‘This will bo found an 
agrecvable relish to fish, as many people 
cannot eat it without the addition of an 
acid and cayenne pepper. 


CHINA CHILO. 


Jngredients.—1} lb. of leg, loin, or neck 
of mutton, 2 oniuns, 2 lettuces, 1 pint of 
green peas, 1 teaspoonful of salt, 1 tea- 
spoonful of pepper, + pint of water, 3 Ib. 
of clarified butter; when likod, a little 











Chocolate Cream 


cayenne. Jfode.—Mince the above quan- 
tity of undressed leg, loin, or neck of 
mutton, adding a little of the fat, also 
minced ; put it into a stewpan with the 
remaining ingrodients, previously shred- 
ding the lottuce and onion rather fine ; 
closely cover the stewpan, after the ingre- 
dients have been well stirred, and sim- 
mor gently for rather more than two 
hours. Serve in a dish, with a border of 
rico round, the same as for curry. Time. 
—Rather more than two hours. Average 
cost, 1s. 6d. Sufficient for 3 or 4 persons, 
Seasonable from June to August. 


CHOCOLATE, to Make. 


Ingredients.—Allow } oz. of chocolate 
to each person; to every oz. allow 4 pint 
of water, $ pint of milk. Afode— 
Mako the milk-and-water hot; 
scrape the chocolate into it, and 
stir the mixture constantly and 
quickly until the chocolate is dis- 
solved; bring it to the boiling- 
point, stir it well, and serve di. 
rectly with white sugar. Choco- 
late prepared within a mill, as 
shown in the engraving, is made 
by putting in the scraped choco- 
lute, pouring over it the boiling 
mwilk-and-water, and milling it 
over the fire unti] hot and frothy. 
Sufficient.—Allow 4 oz. of cake 
choculate to each person. 





MILL. 


CHOCOLATE CREAM. 


Ingredients.—3 oz. of grated chocolate, 
3 Ib. of sugar, 14 pint of cream, 4 oz. of 
clarified isinglass, the yolks of 6 eggs. 
Sfode.—Beat tho yolks of the eggs well, 
put them into a basin with the prated 


4 





CREAM-MOULD. 


chocolate, the sugar, and 1 pint of the 
cream ; stir these ingredients well toge. 
ther, pour them into a jug, and set this 
jug in a saucepan of boiling water ; stir 
it one way until the mixture thickens, 
but do not allow tt to bor, or it will 
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Chocolate Soufié 


curdle, Strain the cream through asieve 
into a basin ; stir in the isinglass and the 
other 4 pint of cream, which should be 
well whipped ; mix all well together, and 
pour it into a mould which has been pre- 
viously oiled with the purest salad-oil, 
and, if at hand, set it in ice until wanted 
for table. 7me.—About 10 minutes to 
stir the mixture over the fire. Average 
cost, 4s. 6d., with cream at ls. per pint. 
Sufficient to fill a quart mould. Scasonable 
at any time. 


CHOCOLATE SOUFFLE. 


Tugredients.—4 eggs, 3 teaspoonfuls of 
ounded sugar, 1 teaspoontul of flour, 
5 oz. of the best chocolate. Afode. — 
Break the eggs, separating the whites 
frora the yolks, and put them into dif- 
feront basins; add to tho yolks the 
sugar, flour, and chocolate, which should 
be very finely grated, and stir thesc in- 
gredients for 5 minutes. Then well whisk 
the whites of the eggs in the other basin 
until they are stiff, and, when tirm, mix 
lightly with the yolks till the whole forms 
a smooth and light substance; butter a 
round cako-tin, put in the mixture, and 
bake in a moderate oven from 15 to 20 
minutes. Pin a white napkin round the 
tin, strow silted sugar over the top of the 
souffié, and send it immediately to table. 
Tho proper appoarance of this dish de- 
pends entirely on the expedition with 
which it is served; and some cvoks, to 
preserve its lizhtnoss, hold a salamander 
over tho souffié until it is placed on tho 
table. If allowed to stand after it comes 
from the oven it will be entirely spoiled, 
as it falls almost immediately. Z'ime.— 
15 to 20 minutes. Average cost, 1s. Suf- 
jicient tor a moderate-sized souffié, Sea- 
sonable at any time. 


CLARET-CUP. 


Lngredients.—1 bottle of claret, 1 bottle 
soda-water, about 4 lb. of pounded ice, 
4 tablespoonfuls of 
wdered sugar, 
teaspoonful of 
peop nutmeg, 1 
iqueur - glass of 
Maraschino, a 
sprig of green bo- 
rage. Afode.—Put 
all the ingredienta 
into a silver cup, 
regulating the pro- 
portion of ico by 








Cocoa, to make 





tho state of the weather; if very warm, 
a larger quantity would be necessary. 
Hand the cup round with a clean nap- 
kin passed through one of the han- 
dles, that the edge of the cup may be 
wiped alter each guest has partaken 
of the contents thereof. Seasonuble in 
summer, 


COCK-A-LEEKIE. 


Lugredients.—A. capon or large fowl 
(sometimes an old cock, from which the 
recipe takes its name, is used), which 
should be trussed as for boiling, 2 or 3 
bunches of fine leeks, 5 quarts of stock 
(see STOCK), pepper and salt to taste. 
Alode.—Well wash the lecks (and, if old, 
scald them in boiling water for a few 
minutes), taking off tho roots and part 
of tho heads, and cut them into lengths 
of about an inch, Put the fowl into the 
stock, with, at first, one half of the lecke, 
and allow it to simmer gontly. In half 
an hour add the remaining lecks, and 
then it may simmer for 3 or 4 hours 
longer. It should be carefully skimmed, 
and can be seasoned to taste. In serving, 
take out the fowl and carve it neatly, 
placing the pieces in a turecn, and pour- 
ing over them the soup, which should be 
very thick of leeks (a purée of leeks, the 
Froveh would call it), Z'tme.—4 hours. 
Average cost, 1s. 6d. por quart; or with 
stock, 1s, Sufficient for 10 persons. Sea- 
sonab/e in winter. 

Note.—Without the fowl, the above, 
which would then be merely called leek 
soup, is very good, and also economical. 
Cock-a-leekie was largely consumed at 
the Burns Centenary Festival at the 
Crystal Palace, Sydenham, in 1859. 


COCOA, to Make. 


Ingredients.—Allow 2 teaspoonfuls of 
the prepared cocoa to 1 breakfast-cup ; 
boiling milk and boiling water. dode.— 
Put the cocoa into a breakfast-cup, pour 
over it sufficient cold milk to make it 
into a smooth paste; then add equal 
quantities of boiling milk aud boiling 
water, and stir ull well together. Cara 
must be taken not to allow the milk te 
get burnt, as it will entirely spoil tho 
flavour of the preparation. The above 
directions are usually given for making 
the prepared cocoa. The rock cocoa, or 
that bought in a solid piece, should be 
scraped, and made in the same manner, 
taking care to rub down all the jumps 
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Cod 


before the boiling liquidis added. Suff- 
cient.—2 teaspoonfuis of prepared cocoa — 


for I breakfast-cup, or } oz. of the rock 


cocoa for tho samo quantity. 


COD. 


Cod should be chosen for the table 
when it is plump and round near the tail, 
when the hollow behind the head is deep, 
and when the sides are undulated as if 
they were ribbed. The glutinous parts 
about the head lose their dalicate flavour 
after the fish has been twepty-four hours 
out of the water. The great point by 
which the cod should be judged is the 
firmness of its flesh ; and, although the 
cod is not firm whon it is alive, its quality 
may bo arrived at by pressing the finger 
into the flesh: if this rises immediately, 
the flesh is good; if not, it is stale. 
Another sign of its goodness is, if the 
fish, when it is cut, exhibits a bronze ap- 

ce, like the silver side ofa round of 
eef ; when this is tho case the flesh will 
be firm when cooked. Stiffness in a cod, 
or in any other fish, is a sure sign of 
freshness, Doe not always of quality. 
Sometimes codfish, though exhibiting 
signs of rough usage, will eat much bet- 
tar than those with red gills, so strongly 
recommended by many cookery-books. 
This appearance is gencrally caused by 
the fish having been knocked about at 
sea, in the well-boats, in which they are 
conveyed from the fishing-grounds to 
market. 


COD 4 la BECHAMEL. 


{Cop Mgat CookERY.] Ingredients. — 
Any remains of cold cod, 4 tablespoonfuls 
of béchamel (see BECHAMEL SAUCE), 2 oz. 
of butter; seasoning to taste of popper 
and salt ; fried bread, a few bread crumbs. 
Afode.—Flake the cod carefully, leaving 
out all skin and bone ; put the béchame 
in a ray ies with the butter, and stir it 
over the fire till the latter is melted ; add 
seasoning, put in the fish, and mix it 
well wit @ sauce. Make a border of 
fried bread round the dish, lay in tho 
fish, sprinkle over with bread crumbs, 
and baste with butter. Brown either 
before the fire or with a salamander, and 
garnish with toasted bread cut in fanci- 
ful shapes. Zime.—j hour. Average cost, 
exclusive of the fish, 6d. 


VOD & lea CREME. 
{[Cotp Meat Cooxeny.] Ingredients. 


Cod & la Mattre d’Hétel 


—l large slice of. cod, 1 oz. of butter, 
1 chopped shalot, a little minced parsley, 
; teacupful of white stock, } pint of mitk 
or cream, flour to thicken, cayenne and 
lemon-juice to taste, 4 teaspoonful of 
powdered sugar. Jfode.—Boil the cod, 
and while hot, break it into flakes; put 
the butter, shalot, parsley, and stock into 
a stewpan, and let them boil for 5 mi- 
nutes, Stirin sufficient flour to thicken, 
and pour to it the milk or cream. Sim- 
mer for 10 minutes, add the cayenne and 
sugar, and, when liked, a little lemon- 
juice. Put the fish in the sauce to warm 
gradually, but do not let it boil. Serve 
in a dish garnished with crodtons. Tine, 
—Rather more than 4 hour. Averaye 
cost, with cream, 23. Sufficient for 3 pcr- 
sons. Seasonable from November to 
March, 

Note.—The remains of fish from the 
preceding day answer very well for this 





COD 4 PITALIENNE. 


Ingredients.—2 slices of crimped cod, 
1 shalot, 1 slice of ham minced very fine, 
4 pint of white stock, when liked, 4 tea- 
cupful of cream; salt to taste; a fow 
drops of garlic vinegar, a little lenon- 
juice, 4 teaspoonful of powdered sugar. 
ASflode.—Chop the shalots, mince the ham 
very fine, pour on the stock, and simmer 
for 15 minutes. If the colour should not 
be good, add cream in the above pro- 
portion, and strain it through a fine 
sieve ; season it, and put in the vinegar, 
lemon-juico, and sugar. Now boil the 
cod, take out the middle bone, and skin 
it ; put it on the dish without breaking, 
and pour the sauce over it. Time.— 
i hour. Average cost, 3s. 6d., with fresh 

sh. Suffictent for 4 ir tiga Seasonable 
arc 


COD ala MAITRE D’HOTEL. 


CotD Meat CooKERyY.] Ingredients. 
-——2 slices of cod, } Ib. of butter, a little 
chopped shalot and parsley ; popper to 
taste; + teaspoonful of grated nutmes, 
or rather less when the flavour is not 
liked; the juice of } lemon. Mode.— 
Boil the cod, and either leave it whoelc, 


from November to 


or, what is still better, fake it from tho 


bone, and take off the skin. Put it into 
a stowpan with the butter, porsiey, sha- 
lot, pepper, and nutmeg. Melt the but- 
ter gradually, and be very careful that it 
does not become like oil. When all is 


THH DICTIONARY OF COOKERY. 81 


Cod Bounds, en Poule 





Cod, Curried 
eee eeosamnnnainaiemnusnememmmmnmeaememememmemanmannl 
well mixed and perch d hot, add the 


on-juice, and serve. Z'ime,—} hour. 
a ; cost, 2s. Od. ; with remains of 
ent for 4 persons. 
Seasonable from November to March. 
Note.—~—Cod that has been left will do 
for this. 


CoD, Curried. 

Neste Mrat CooKErRy.] Ingredients. 
—% slices of large cod, or the remains of 
any cold fish; 3 oz. of butter, 1 onion 
sliced, a teacupful of white stock, thick- 
ening of pau cose pt i ep tea- 
spoonful of curry-powder, } pint of cream, 
ralt and cayenne to taste. A/ode.—Flake 
the fish, and fry it of a nice brown colour 
with the butter and onions; put this in 
a stewpan, add the stock and t ickening, 
and simmer for 10 minutes. Stirthe curry- 
powder into the cream ; put it, with the 
scasoning, to the other ingrodients ; give 
one boil, and serve. ‘ime.— } hour. 
Average cost, with fresh fish, 3s. Suff- 
cient for 4 persons. Secsonable from 
November to March. 


OOD PI#. 


Ingredients. —2 slices of ooa ; pepper 
and salt to taste; ¢$ a teaspoonful of 
grated nutmeg, I large blade of pounded 
mace, 2 oz, of butter, 4 pint of stock, a 
yaste crust erg Pastry). For saucc,— 

tablespoonful of stock, } pint of cream 
or milk, thickening of flour or butter, 
lemon-peel chopped vory fine to taste, 
12 oysters, Mode.—Lay the cod in salt 
for 4 hours, then wash it and place it 
in a dish; season, and add tho buttcr 
and stock; cover with the crust, and 
hake for 1 hour, or rather more. Now 
muke the sauce, by mixing the ingre- 
dients named above; give it one boil, 
and pour it into the pie by a hole made 
at the top of the crust, which can easily 
Le covered by a small piece of pastry cut 
oud baked in any fanciful shape,—such 
as a leaf, or otherwise. Time.—14 hour. 
Average cost, with fresh fish, 2s.6d. Su/- 


ticvent for 6 persons. Seasonadle from 
ovember to A 
Note.—The remains of cold fish may 
be used for this pie, 


COD PIR. (Heonomical.) 


{Cotp Meat pierre | Ingredients. 
Any remains of cold cod, 12 oysters, 
suficient melted butter to moisten it; 


mashed potatoes ang a to &ll up the 
dish, ode,—-Flake fish from the 
bone, and carefully take away all tha 
skin. Lay it in a pie-dish, pour over the 
melted butter and oysters (or oyster 
sauce, if there is any left), and cover 
with mashed L gtrapseury Bake for 4 an 
hour, and send to table of a nice brown 
colour. Zime.—d hour. Seasonadlefrom 
November to March, 


COD, Salt, commonly called “ Salt. 
fish.”’ 


Ingredients. —Sufficient water to cover 
the fish. Jfode.— Wash the fish, and 
lay it all night in water, with a pe 
of vinegar. When thoroughly ed, 
take it out, sce that it is perfectly clean, 
and put it in the fish-kettle with suffi. 
cient cold water to cover it, Heat it 
gradually, but do not let it boil much, or 
the fish will be hard. Skim well, and 
when done, drain the fish, and put it on 
& napkin garnished with hard-boiled eggs 
cut in rings. Time.— About 1 hour. 
Average cost, 6d. perlb. Sufficient for 
each person, } lb. Seasonable in the 
spring. 

Note.—Serve with egg sauce and par. 
snips. This is an especial dish on Ash 
Wednesday. 


COD SOUNDS 


Should bo well soaked in salt and 
water, and thoroughly washed before 
dressing them. Thoy are considered a 
a delicacy, and may either be broiled, 
riod, or boiled ; if thoy are boiled, mix 
a little milk with the wator. 


COD SOUNDS, en Poule. 


Ingredients.—For forcement, 12 cho 
ped oysters, 3 chopped anchovies, } lb. 
of bread crumhs, 1 oz. of butter, 2 egys, 
seasoning of salt, pepper, nutmeg, and 
mace to taste; 4 cod sounds. ode, ~- 
Make the forcemeat by mixing tho ingroe- 
dients well together. Wash tho sounda, 
and boil them in milk and watcr for 3 au 
hour; tako them out, and Jet them covl. 
Cover each with a layer of forcomeut, 
roll them up in a nice form, and skewer 
them. Rub over with lard, dredge with 
flour, and cook them gently before the 
fire in a Dutch oven, TZime.—l hour 
Average cost, 6d. per lb. 


6 
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Cod’s Head and Shoulders 
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COD’S HEAD & SHOULDERS. 


Ingredients. —Sufficient water to cover 
the fish ; 502. of salt to each gallon of 
water. Mode. —Cleanse tho fish tho- 


toughly, aud rub a little salt over the 
thick i 
hours before dressing it, as this very 
much improves the flavour. Lay it in 
tho fish-kettle, with sufficient cold water 
to cover it. Be very particular not to 
your the water on the fish, as it is liable 
 broak it, and only keep it just simmer- 
ing. If the water should boil away, add 
alittle by pouring it in at the side of 
the kettle, and not on the fish. Add 
galt in the above proportion, and bring 
it gradually to a boil. Skim very care- 
fully, draw it to the side of the fire, and 
let-it gently simmer till done, Take it 
out and drain it; servo ona hot napkin, 
and garnish with cut lemon and horse- 
radieh. Time.-—According to size, 4 an 
hour, more or less. Average cost, from 
Ss. to 63. Suffictent fur 6 or 8 persons. 
Seasonable from November to March. 


Note.—Oyster sauce and plain melted 
butter should be served with this. 


Con's HEAD & SHOULDERS, 
to Carve. 
First run the knife along the centre of 


the side of the fish, namely, from d to 6, 
down to the bone ; then carve it in un- 





broken slices downwards from d to ¢, or 
upwards from d to c, as shown in the 
engraving. ‘he carver should ask the 
guests if they would like a portion of the 
ree and liver. 
Note.—Of this fish, the parts about the 
kbone and shoulders ure the firmest 
aud most esteemed by connoisseurs. Tho 
gound, which lines the fish beneath the 
beak pi is erent & ne 
are also the tinous parts about the 
hoad and neck. " 


art and inside of the fish 1 or 2 | 





Ooffes, 


COFPFED, Essence of. on 
Ingredients. —To every } 1b. of groun 
‘coffee allow 1 small teaspoonful of pow- 
dered chicory, 3 small ‘pores Hee or 
1 pint, of water. Mode.—Let thy coffee 
be frashly ground, and, if possible, freshly 
roasted ; putit intoa percolater, or filter, 
with the chicory, and pour slowly over it 
the above proportion of boiling water. 
When it has all filtered through, warm 
the coffee sufficiently to bring it to the 
simmering- point, but do not allow it to 
boil; then filter it a second time, put it. 
into a clean and dry bottle, cork it well, 
and it will remain good for several days, 
T'wo tablespoonfuls of this essence are 
quite sufficient for a breakfast-cupful of 
hot milk. This essence will be found 
 gearereattd useful to those persons who 
ave to rise extremely early ; and haviag 
only the milk to make boiling, is very 
easily and quickly prepared. When tho 
essence is bottled, pour another 3 tea- 
cupfuls of boiling water slowly on the 
grounds, which, when filtered through, 
will be a very weak coffee. Tho next 
time there is essence to be prepared, 
make this weak coffee boiling, and pour 
it on the ground coffee instead of plain 
water: by this means a better coffee 
will be obtained. Never throw away the 
grounds without having made use of them 
In thig manner; and always cork tho 
bottle well that contains this prepara- 
tion, until the day that it is wanted for 
making the fresh essence. Zime.—To 
be filtered once, then brought to the 
boiling-point, and filtered again, Average 
cost, with coffee at 1s, 8d, per Ib., Ged. 
Sufficient. —Allow 2 tablespoonfuls for a 
breakfast-cupful of hot milk. 


Nutritious 








COFFEE, Nutritious. 


Ingredients.—34 oz. of Saget coffoo, 1 
pint of milk. Méode.—lLet vue coffee bo 
freshly ground; put it 4uto a saucepan 
with the milk, which @tould be made 
nearly boiling before tina coffee is put in, 
and boil together for 3 minutes ; clear it 
by pouring some of it into a cup, and 
then back again, and leave it on the hob 
for a few minutes to settle thoroughly. 
This coffee may be made still more nu- 
tritious by the addition of an egg well 
beaten, and put into the ovffee-oup. 
Time.—6 minutes to boil, 5 minutes - 

settle, Sufficient to make 1 large break- 
fast-cupful of coffee, pee 
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COFFEE, Simple Method of | 


Ingredients.—Allow § oz., or 1 table- 
spoonful, of coffee to each person ; to 
every. oz. allow 4 pint of water. Mode. 
—Have a small iron ring made to fit the 
top of thé coffee-pot inside, and to this 
ring sew a small muslin pag (she muslin 
for the purpose must not be too thin). 
Fit the bag into the pot, warm the pot 
with some boiling water; throw this 
away, and put the ground coffee into the 
bag} pour over as much boiling water as 
is required, close the lid, and, when all 
the water has filtered through, remove 
the bag, and send the coffee to table. 
Making it in this manner prevents the 
neoossity of pouring the coffee from one 
vessel to another, which cools and spoils 
it. The water should be poured on the 
coffee gradually, so that the infusion 
may be stronger; and the bag must be 
well made, that none of the grounds may 
escape through the soams, and so make 
the coffee thick and muddy. Sufficient. 
—Allow 1 tablespoonful, or 4 0z., to each 
person. 


COFFEE, to Make. 


Ingredients.—Allow } 0z., or 1 table- 
spoonful, of ground coffee to each per- 
son; to every oz. of coffee allow 4 pint 
of water. Afode.—To make coffee good, 


tt should never be boiled, but the boiling 
water merely poured on it, the same as 
for tea. The coffee should always be 
doh ssi in the berry,— if possible, 
reshly roasted ; and it should never be 
ground long before it is wanted for use. 


ne 





LOYSEL'S HYDROSTATIO TRY. 
There are very many new kinds of coffee- 


pots, but the method of making the 
coliee is nearly always the same, namely, 


ing the boiling water on the powder, 
tne allow: rare) filter through. Oar 
illustration shows one of Loysel’s Hydro- 
static Urns, which are a adapted 
for making good and clear coffee, which 
should be made in the following man- 
ner :—Warm the urn with boiling water, 
remove the lid and movable filter, and 
place the ground coffee at the botgom of 


the urn. Put the movable filter over 
this, and screw the lid, inverted, tightly 
on the end of the centre pipe. Pour into 


the inverted lid the above proportion of 
boiling water, and when all the water so 
poured has disappeared from the funnel, 
and made its way down the centre pipa 
and up again through the ground enn 
by hydrostatic pressure, unscrew the li 
and cover the urn. Pour back direct 
into the urn, 2ot through the funnel, one, 
two, or three cups, according to the size 
of the porcolater, in order to make the 
infusion of uniform strength; the con- 
tents will then be ready for use, and 
should run from the tap strong, hot, and 
clear. The coffee made in these urns 
enerally turns out very good, and there 
is but one ohiection to them,—the coffee 
runs rather slowly from the tap; this ia 
of no consequence where there is a small 
party, but tedious where there are many 
persons to provide for. A remedy for 
this objection may be suggested, namely, 
to make the coffee very strong, so that 
not more than 4 cup would be required, 
as the rest would be filled up with milk, 
Making coffee in filters or percolaters 
does away with the necessity of using 
isinglass, white of egg, and various othor 
preparations, to clear it. Coffee should 
always be served very hot, and, if nen 
sible, in the same vessel in which it-is 
made, as pouring it from one pot to 
another cools, and Soe ee 
it. Many persons may think that the 
proportion of water we have given for 
each oz. of coffee is rather amall; it is 
so, and the coffee produced from Mt will 
be very strong; 4 of a cup will be found 
quite sufficient, which should be filled 
with nice hot milk, or milk and cream 
mixed. This is the café au latt for which 
our neighbours over the Channel are so 
justly celebrated. Should the ordinar 
method of making coffee be crtecrad. 
use double the quantity of water, and, . 
in pouring it into the cups, put in mora 
coffee and less milk, Suficient.— Kor 
very A ag coffee, allow $ oz., or 1 table- 
spoonful, to each person. | re 
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Coffee, to Roast 


_OOFFEE, to Roast. (A French | 


"It being an acknowledged fact that 
Fréneh coffee is decid to 
that made in England, and as e roast. 
ing of the berry is of great importance 
to the flavour of the preparation, it will 
be useful and interesting to know how 
they manage theee things in France. In 
Paris, there are two houses justly cele- 
brated for the flavour of their coffee,— 
Im Maison Corcellet and La Maison 
Royer de Chgrtres; and to obtain this 
flavour, before roasting, they add to every 
8 lbs. of coffee a piece of butter the size 
of a nut, and a dessertspoonful of pow- 
dered sugar: it is then roasted in the 
usual manner. Tho addition of the but- 
ter and sugar develops the flavour and 
aroma of the berry ; but it must be borne 
in mind, that the quality of the butter 
must be of the very best description, 


COLLOPS, Scotch. 

Corp Maat Cooxzry.] Ingredients. 
~The remains of cold roast veal, a little 
butter, flour, 4 pint of water, 1 onion 
I blade of pounded mace, 1 tablespoonful 
of lemon-jJuice, 4 teaspoonful of finely- 
miinoed lemon-peel, 2 tablespoonfuls of 
sherry, 1 tablespoonful of mushroom 
ketchup. Mode.—Cut the veal the same 
thickness as for cutlets, rather larger 
than a crown piece ; flour the meat well, 
and fry alight brown in butter; dredge 
again with four, and add 4 pint of water, 
Sega, it in by degrees; set it on the 

, and when it boils, add the onion and 
mace, and let it simmer very gently about 

hour; flavour the gravy with lemon. 
dice, peel, wine, an ape oh in the 
above proportion; give one boil, and 
bora h Seasonadle from 


gerve. our, 
March A 


COLLOPS, Scotch, White. 

{Cotp Mrar Cooxery.} Ingredients. 
The remains of cold roast veal, 3 tea- 
spuonfnl of grated nutmeg, 2 blades of 
pounded mace, cayenne and salt to taste, 
& little butter, 1 dessertspoonful of flour, 
4 pint of water, 1 teaspoonful of anchovy 
sauce, 1 tablespoonful of lemon-juice, 

al of lemon-peel, 1 table. 

of mushroom ketchup, 8 table- 
p sont of cream, 1 pagers ioeler of 
| « MMods.-—Cut the veal into thin 
slices: about 3 inches in width ; hack them 


with a knife, and grate.on them the nut-' 
meg, Mace, cayenne, and salt, and bf 
eceriipeypatiaad tyrant cans beget 
make a e ‘by putting: 
the rorestnee tievedente: Give one 
boil, and pour it over the co spare 
nish with lemon and slices of toasted. 
bacon, rolled. Forcemeat balls may he 
added to this dish. - If cream is not at: 
hand, substitute the yolk ofan egg beaten 
up well with alittle milk, Time.—About 
5 or 7 minutes, Seasonable from May to 
October. aan 


COMPOTE, 
A confiture made at the moment of 
need, and with much less sugar than 
would be ordinarily put to 
They are vory wholesome suit- 
able to most stomachs which cannot ac- 
commodate themselves to raw fruit or « 
large portion of : they are the: 
happy medium, and far better than ordi- 
nary stewed fruit. For Fruit Co 
ra to the recipes relating to the various 
its. 


CONFECTIONARY. 


In speaking of confectionary, it should 
be remarked that meng preparations 
come under that head; for the various 
fruits, flowers, herbs, roots, and juices, 
which, when boiled with sugar, were for- 
merly employed in pharmacy as well as 
for sweetmeats, were called confections, 
from the Latin word conjicere, ‘to make 
up ;’ but the term confectionary embraces 
& Very sarge class indeed of sweet food, 
many kinds of which should not be at- 
tempted in the ordinary cuisine. The 
thousand and one ornamental dishes that 
adorn the tables of the wealthy should 
be purchased from the confectioner : they 
cannot profitably be made at home, 
Apart from these, cakes, biscuits, and 
tarts, &., the class of swestmeats called 
confections may be thus classified :— 
1. Liquid confects, or fruita either whole 
or in pieces, preserved by being im- 
mersed in a finid transparent syrup; as 
the liquid confects of a arria: green 
citrons, and many foreign fruits. 2. Dry 
confects are those which, aftor hayin 

been boiled in the syrup, are taken out: 
and a in ee 
orange-peel, &e. 8, 6, jama, 
and pastes, a kind of soft compounds 
mare of the pulp of fruits or: other veges. 
table substances, beat up with sugar or 


honey 3 such as apricots, pears, 
eo: * 4, Jéllics are the juices of fruits 
boiled with anger to a. pretty thick con- 
, 80°88, upon cooling, to form a 
jelly ; as currant, gooseberry. 
apple jelly, &c. §. Conserves area kind 
oe dry confects, made by beating up 
flowors, fruits, &o., with sugar, not dis- 
solved. 6, Candies are fruits candied 
over with sugar after having been boiled 
in the syrup. 


COW-HBEL, Fried. 

Ingredients. ~Ox-feet, the yolk of 1 
egg, bread crumbs, parsley, salt and 
cayenne to taste, boiling butter. <Afode. 
~-Wash, scald, and thoroughly clean the 
feet, and cut them into pieces about 
2 inches long; have ready some fine 
bread crumbs mixed with a little minced 
parsley, cayenne, and salt; dip the 
pieces of heel into the yolk of egg, 
sprinkle them with the bread crumbs, 
and fry them until of a nice brown in 
boiling butter. Time.—} hour. <A verage 
cost, 6d. each. Seasonadle at any time. 
ee ~ be dressed Ste 
rious ways, stewed in gravy or plainly 
boiled and served with melted Batter 
When plainly boiled, the liquor will an- 
ewer for makiog sweet or relishing jel- 
lies, and also to give richness to soups 
or gravios, 


COW-HEEL STOCK, for Jellies 
(More Economical than Calf’s- 
Feet). . 

Ingredients.—2 cow-heels, 3 quarts of 
water. »=~ Procure 2 heels that 
have only been scalded, and not boiled ; 
split them in two, and remove the fat 
between the claws; wash them well in 
warm water, and put them into a sauce- 
pan with the above pro rtion of cold 
water; bring it gradually to boil, re- 
move all the acum as it rises, and simmer 
the heela gontly from 7 to 8 hours, or 
until the Hiquor is reduced one-half ; then 
strain it into a basin, measuring the quan- 
tity, and put it in a cool place. Clarify 
it in the same manner as calf's-feet stock, 
using, with the other ingredients, about 
4 oz. of isinglass to each 5 kena This 
stoek should bo made the day before it 
is required for use. Two dozen shank- 
‘bones of mutton, boiled for 6 or 7 hours, 

Ege of atrong firm stock. They 
nid nt on in 2 quarta of water, 
should ‘be reduced one-half, Make 





trem 


Hi 


_. Orab, Hot. |. 
this also the day before it is required. 
Time.—7 to & hours t6 boil thecow-hsels,: 
6 to 7 hours to boil the shank-bones, 
Average cost, from 4d. to 6d. each, . Su/- 





Jicient.—2 oow-hoels should make 8 pints 


of stock. Seasonable.at any time. — 


COWSLIP WINE. a 
Ingredients.—To every gallon of water 
allow 3 lbs, of lump sugar, the rind of 
2 lemons, the juice of 1, the rind and 
juice of 1 Seville orange 4 gallon of cow- 
slip pips. To every 4 gallons of wine 
allow 1 bottle of brandy. Mode.—Boil 
the sugar and water ot grape for 4 hour, 
caref ¥ atin 3 all the scum as it 
rises. Pour this boiling liquor on the 
orange and Jemon-rinds and the juice, 
which should be strained; when milk- 
warm, add the cowslip pips or flowers, 
picked from the stalks and seeds; and 
to 9 gallons nf wine 3 tablespoonfuls of 
good fresh brewera’ yeast. t it. fer. 
ment 3 or 4 days, then put all together 
in a cask with the brandy, and let it 
remain for 2 months, when bottle it off 
for use. Time.—To be boiled } hour; 
to forment 3 or 4 days; to remain in the 
cask 2 months. Average cost, exclusive 
of the cowslips, which may be picked in 
the fields, 2s. ye lon, Seasonable. 
Make this in April or May. 


CRAB, to Choose. 


The middle-sized crab is the best ; and 
the crab, like the lobster, should be 
judged by its weight; for if light, it is 
watery. 


CRAB, to Dress. 

Ingredients.—1 crab, 2 tabi t 
of vinegar, 1 ditto of oil; salt, white 
pepper, and cayenne, to taste. Mods.—. 

mpty the shells, and thoroughly mix 
the meat with the above ingredients, and 
put it in the largeshell. Garnish with 
slices of cut lemon and parsley. The 
quantity of oi] may be increased when it 
is much liked. Average cost, from 10d. 
to 2s. Seasonable all the year; but not 
so good in May, June, andduly, Suficiont 
for 3 persons, 


CRAB, Hot. . 
Ingredients.—1 crao, nutmeg, salt and 
pper to taste, 3.0z. of battee, f lb. of 
broad crumbs, 3 tablespoonfuls of 
gar. Mode. —~ After having boiled: the 


F 
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Grab Sauce 


-orab, pick the meat out from the shells, 
md mix with it the nutmeg and season- 
img, Out up the butter in small pieces, 
and add the ashen ahcertes as Plea coat 

. Mix altogether, put the wholein the large 
shell, and bowen before the fire or with 

asalamander, Zime.—l hour. Average 

cost, from 10d. to 2s. Sufficient for 3 per- 
sons. Seasonable all the year; but not 
so good in May, June, and July. 


CRAB SAUCE, for Fish (equal to 
Bobster Sauce). 

. dngredients.— 1 crab; salt, pounded 
mace, and cayenne to taste; 4 Fae of 
melted butter made with milk. Mode.— 
Choose a nice fresh crab, pick all the 
meat away from the shell, and cut it into 
amall square pieces. Make 4 pint of 
melted butter, put in the fish and sea- 
soning; let it gradually warm through, 
and simmer for 2 minutes: it should not 
boil. Average cost, 1s. 2d. 


GRAYFISH. 

Orayfish should be thrown into boilin 
water, to ye ga as ee tae & £00 
seasoning of salt and a little vinegar. 
When done, which will be in } hour, 
take them out and drain them. Let 
them cool, arrange them on a napkin, 
and garnish with plenty of double par- 


sley. 

"Note.—This oe is een ve og 
garnishing boiled turkey, boiled fow 
caifs head, d 


Fee 


turbot, and all kinds of boile 


CRAYFISH, Potted. 

Ingredients. —100 crayfish; pounded 
mace, pepper and salt to taste; 2 oz. 
butter. ode.—Boil the fish in salt and 
water, pick out all the meat, and pound 
it in a mortar toa paste, Whilst pound- 
ing, add the butter gradually, and mix 
in the spice and seasoning. Put it in 
small pots, and pour over it clarified 
butter, carefully excluding the air. Zime. 
—15 minutes to boil the crayfish. Aver. 
age cost, 28. 9d. Seasonable all the year. 


CRAYFISH SOUP. 

' Ingredients.—50 crayfish, } lb. of but- 
ter, 6 anchovies, the crumb of 1 French 
roll, little lobster-spawn, seasoning to 
taste, 2 Genre ot in um stock, or fish 
stock. Afod¢.--Shell the crayfi: a 
put the fish between two plates un 


an 
they 





Orearn, Devonshire 
are wanted ; pound the shells in a» mar 
tar with the butter and anchovies ; “ee 
well beaten, add a pint of stook 
simmer for # of an hour, it xh 
a hair sieve, put the remainder of 
stock to it, with the crumb of the roll; 
give it one boil, and rub it through a 
tammy, with the lobster-spawn. in 
the fish, but do not let the soup boil 
after it has been rubbed through the 
tammy. If necessary, add seasoning, 
Time.—14 hour. Average cost, 2s. 3d. or 
ls. 9d. por quart. Sufficrent for 8 persons, 
Seasonable from January to July. 





CRHAM a la VALOIS. 
Ingredients. — 4 sponge cakes, jam, 
pint of cream, sugar ‘a taste, the ties 
of 4 lemon, } glass of sherry, 1} oz. of 
isinglass. Mode.—Cut the sponge-cakes 
into thin slices, place two together with 
preserve between them, and pour over 
them a small quantity of sherry mixed 
with a little brandy. Sweeten and fia- 
vour the cream with the lemon-juice and 
sherry; add the isinglass, which should 
be dissolved in a little water, and beat 
up the cream well. Place a little in an 
oiled mould ; arrange the pieces of cake 
in the cream, then fill the mould with 
the remainder, let it cool, and turn it out 
on a dish. By oiling the mould the 
cream will have a much smoother appear- 
ance, and will turn out more easily than 
when merely dipped in cold water. Aver- 
age cost, 88. 6d. Sufficient to fill a 14 pint 

mould. Seasonadle at any time. 


CREAM CHEESE. 


Cream cheese should be served on a 
d@oyley, and garnished either with water- 
cresses or parsley ; of the former, a plen- 
tiful supply should be given, as they add 

reatly to the appearance of the dish, 
esides improving the flavour of thé 
cheese. 


CREAM, Devonshire. 


The milk should stand 24 hours in the 
winte:, half that time when the weather 
is very warm. The milkpan is then set 
on a stove, and should there remain until 
the milk is quite hot; but it must not 
boil, or there will be a thick skin on the 
surface. When it is sufficiently done 
the und» lations on the surface look thick, 
and small a appear, The time re.’ 
quired for scalding cream depends ob 


. HH HICTIONARY OF OOOKBRY. | 87 


the size of the pan and the heat of tho 
fire, but the slower it is done the better. 
Phe pan ‘should be placed in the dai 
when ‘the oréam is aufficiéntly scalded, 
and skimmed the following day. This 
cream is 80 much esteemed that it is sent 
to the London markets in small square 
tins, and is exceedingly delicious eaten 
with fresh fruit. In Devonshire, butter 
is made from this cream, and is usually 
very firm. 


CREAM, Italian. 

Ingredients.—} pint of milk, 3 pint of 
cream, sugar tn taste, 1 oz. of isinylass, 
1 lemon, the yolks of 4evgs. AfLude.— 
Put the cream und milk into a saucepan, 
with sugar to sweeten, and the lemon- 
rind. Boil until the milk is woll fla- 
voured, then strain it into a basin and 
add the beaten yolks of eggs. Put this 
mixture into a ues place the jug in a 
saucepan of boiling water over the fire, 
and stir the contents until they thicken, 
but do not allow them to boil. Take the 
cream off the fire, stir in the lemon-juice 
and isinglass, which should be melted, 
and whip well; fill a mould, place it in 
ice if at band, and, when set, turn it out 
on a dish, and garnish as taste may dic- 
tate. The mixture may be whipped and 
drained, and then put into small glasses, 
when this mode of serving is preferred. 
Time.—From 5 to 8 minutes to stir the 
mixture in the jug. Average cost, with 
the best isinglass, 2s. 6d. Sufficient to 
fe 14 pint mould. Seasonable at any 
ime, 


CREAM SAUCE, for Fish or White 
Dishes. 


Ingredients. int of cream, 2 oz. of 
butter, 1 per Va of flour, salt and 
cayenne to taste; when liked, a small 
quantity. of pounded mace or lemon-juico. 

fode.—Put the butter in a very clean 
saucepan, dredge in the flour, and kee 
shaking round till the butter is melted. 
Add the seasoning and cream, and stir 
the whole till it boils ; let it just simmer 
for 5 minutes, when add either pounded 
mace or lemon-juice to taste to give it a 
flavour, Time.—5 minutes to simmer. 
Average cost for this quantity, 7d. 

Note.—This sauce may be flavoured 
with very finely-ahredded shalot. 


OBRDAM, Stone, of tous les Mois. 
engredients.—} Ib. of preserve, 1 pint 





Croan, Vanitis | 


of milk, 2 oz. of lump sugar, 1 heaped 
tablespoonful of tous lés mois, 3 drops of 
essence of cloves, 3 drops of alimond- 
flavouring. Mode.—Place the preserve 
at the bottom of a glass dish ; put the 
milk into @ lined saucepan, with the 
sugar, and makeit boil. Mix to a.smooth 
batter the tous les mois with a very little 
cold milk ; stir it briskly into the boiling 
milk, add the flavouring, and simmer 
for 2 minutes. When rather cadl, but 
bofore turning solid, pour the cream over 
the jam, and ornament it with strips of 
red-currant jelly or preserved fruit. Zee. 
—2 minutes. Average coat, 10d, Suffi- 
cient for 4 or 5 persons. Seasonable at 
any time. 


CREAM, Swiss. 


Ingredients. —} Ib, of macaroons or 6 
smail sponge-cakes, sherry, 1 pint of 
cream, 5 oz. of lump sugar, 3 larye table- 
spoonfuls of arrowroot, the rind of I 
lemon, the juice of 4 lemon, 8 table- 
spoonfuls of milk. Jfode.—Lay the ma- 
caroous or sponge-cakes in a glass dish, 
and pour over them as much sherry as 
will cover them, or sufficient to soak them 
well. Put the cream into a lined sauce. 
pan, with the sugar and lomon-rind, and 
let it remain by the side of the fire until 
the cream is well flavoured, when take 
out the lemon-rind. Mix the arrowroot 
smoothly with the cold milk ; add this to 
the cream, and let it boil gently for about 
3 minutes, keeping it well stirred. Take 
it off the fire, stir till nearly cold, whon 
add tho lemon-juice, and pour the whole 
over the cakes. Garnish the cream with 
strips of angelica, or candied citron cut 
thin, or bright-coloured jelly or preserva, 
This cream is exceedingly delicious, fla« 
voured with vanilla instead of lemon: 
when this flavouring is used the sherry 
may be omitted, and the mixture poured 
over thodry cakes. Tine.—About 4 hour 
to infuse the lemon-rind ; 5 minutes to 
boil the cream. Average cost, with cream 
at ls. por pint, 3s, Sufficient for 5 or 8 
persons. NSeasonable at any time. 


CREAM, Vanilla. 


Ingredients.—1 pint of milk, the yolks 
of 8 eggs, 6 oz. of sugar, 1 oz. of isinglass, 
Woe Be taste of esyence of vanilla. 
Mode.—Put the milk and sugar into a 
saucepan, and let it get hot over o slow 
fire; beat up the yoiks of the eggs, ta. 
which add gradually the sweetened milic§ 
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Oream, Whipped 


nrc apes eet tat tan ah ape It AEE A AA EOE INL ES 
flavour the whole with essence of vanilla, 
i. the mixture into a jug, and place this 
ng in a saucepan of boiling water. Stir 
the contents with a wooden spoon one 
way until the mixture thickens, but do 
not allow 
= } it to boil, 
or it will 
be full 
of lumps. 
Take it off 
the fire; 
stir in the 
isinglass, 
which 
should be 
previously 
VANILLA-OREAM MOULD. dissolved 
in about } pint of water, and boiled for 
2 or 8 minutes; pour the cream into an 
oiled mould, put it in 2 cool place to sct, 
and turn it out carefully on a dish. In- 
stead of using the essence of vanilla, a 
pod may be boiled in the milk until 
the flavour is well extracted. A pod, 
or a and a half, will be found suf- 
ficient for the above proportion of in- 
gredients. Zime.—About 10 minutes to 
stir the mixture. Average cost, with the 
best isinglass, 2s. 6d. Sufficient to fill a 
quart mould. Seasonable at any time. 


CREAM, Whipped, for putting on 
Trifles, serving in Glasses, &c. 


Ingredients.—To every pint of cream 
allow 3 oz. of pounded sugar, 1 glass of 
sh or any kind of sweet white wine, 
the rind of 4 lemon, the white of 1 egg. 
Afode.—Rub the sugar on the lemon- 
rind, and pound it in a mortar until 
quite fine, and beat up the white of the 
ege until quite stiff; put the cream into 
w large bowl, with the sugar, wine, and 
beaten egg, and whip it to a froth; as 
fast as the froth rises take it off witha 








skimmer, and put it on a sieve to drain 
in a cool placo. This should be mare the 
day before it is wanted, as the whip is 
then so much firmer. The cream should 
be whipped in a cool place, and in sum- 


Crust, Common 


mer over ive, if it is obtainable. A plain 
whipped cream may on @ glass 
dish, and garnished with strips of 

lica, or poe ee or pieces of t 
coloured jelly: it makes a very protty 
addition to the supper-table. Zvme.-~ 
About 1 hour towhipthe cream. Average 
cost, with cream at le. per pint, 1s, 9d. 
Sufficient for 1 dish or 1 trifle. Seasonable 
at any time. 


CRUMPETS. 


These are made in the same manner as 
muffins, only, in making the mixturo, 
let it be more liko batter than dotwzh. 
Let it rise for about 4 hour; pour it into 
iron rings, which should be ready on 4 
hot-plate; bake them, and when one side 
appears done, turn them quickly on the 
other. To toast them, have ready n vory 
bright clear fire; put the crumpet on a 
toasting-fork, and hold it before the fire, 
mot too close, until it is nicely brown on 
one sido, but do not allow it to blacken ; 
turn it, and brown the other side; then 
spread it with good butter, cutit in half, 
and, when all ara done, pile them on s 
hot dish, and send them quickly to table. 
Muffins and crumpets should always be 
served on separate dishes, and 
toasted and served as expeditiously as 
possible. Zime.—From 10 to 15 minutes 
to bake them. Suffictent.—Allow 2 crum- 
pets to each person. 


CRUST, Butter, for Boiled Pud- 
dings. 

Ingredients.—To every lb. of flour al- 
low 6 oz. of butter, 4 pint of water. 
Mode.—With a knife, work the flour to 
a smooth paste with 4 pint of water ; roll 
the crust out rather thin; place ths 
butter over it in small pieces, he 
lightly over it some flour, and fold t 
paste over; repeat the rolling once more, 
and the crust will be ready for use. It 
may be enriched by adding another 
20z. of butter; but, for ordinary pur- 
pores, the above quantity will be found 
quite efficient. Average cost, 6d, per lb. 


CRUST, Common, for Raised Pies. 


Ingredvents.—To ae Ib. of flour al: 
low ¢ pint of water, 1§ ox. of butter, 
14 oz. of lard, 4 saltspoonful of aalt. 

ode.—Put into a saucepan the water 
when it boils, add the butter and lard 
and when these are melted, make a hol 





inthe middie..of the flour; pour in the 


water 27 ys beat it well with a 
wooden spocn, and be particular in not 
making the paste too soft. When it is 
well mixed, knead it with the hands 


until quita stiff, dredging a little flour 
over the | sand board to prevent them 
from sticking. When it is well kneaded, 

lace it before the fire, with a cloth 
govered over it, fora few minutes ; it will 
then be more casily worked into shape. 
This paste does not taste so nicely as 
a richer one, but it is worked with 
groater facility, and answers just as well 
for raised pies, for the crust is seldom 
eaten, Average cost, 5d. per lb. 


URUST, Dripping, for Kitchen Pud- 
dings, Pies, &c. 

Ingredivents.—To every Ib. of flour al- 
jaw 6 0%, of clarified beef dripping, 4 pint 
of water. AMfode.—After having clantied 
the dripping, weigh it, and to evory lb. 
of flour allow the above proportion of 
dripping. With a knife, work the flour 
into a smooth paste with the water, roll- 
ing it out three times, each time placing 
on the cruat 2 oz. of the dripping broken 
into small pieces. If this paste is lightly 
made, if good dripping is used, and not 
too much of tt, it will be found good ; and 
by the addition of two tablespoonfuls of 
fino moist sugar, it may be converted 
into a common short crust for fruit pios, 
Average cost, 4d. per lb. 


ORUST, Lard or Flead. 


I tents, —To every lb. of flour al- 
low 4 Ib, of lard or flead, 4 sa of water, 
; saltapoonful of salt. Mode.—Clear the 

ead from skin, and slice it into thin 
flakes; rub it into the flour, add the 
salt, and work the whole into a smooth 
» With the above proportion of 
water; fold the paste over two or three 
times, beat it wall with the rolling-pin, 
it out, and it will be ready for use. 
The crust made from this will be found 
oxtremely ligbt, and may be made into 
cakes or tarta ; it may also be vory much 
enriched by adding more flead to the 
same proportion of flour. Average cost, 
$d, per lb, 


ORUS, Suet, for Pies or Puddings. 


; Sngredients. To every lb, of flour al- 
low Sar 6 os. of beef suet, 4 pint of water. 
Mod, — Free the suet fom ekin and 
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‘Orust, good Short 


shreds, chop’ it extremely fine, and rub 
it weil into the flour; work the whole’ 
to a smooth paste with the abovepropor- 
tion of water; roll it out, and it is ready 
for use. This crust is quite rich enough 
for ordinary purposes, but when a better 
one is desired, use from % to Z Ib. of suct 
to avery lb. of flour, me, cooks, fur 
rich crusts, pound the suet in a mortar 

with a small quantity of butter. I¢should 
then be laid on the paste in small pieces, 
the same as for puff-crust, and will be 
found exceedingly nice for hot: tarts, 
5 oz. of suet to every lb. of four will 
make a very good crust; and even } Ib. 
will answer very well for children, or 
where the crust is wanted very plain. 
Average cost, 5d. per Ib. 


CRUST, Common Short, 


Ingredients.—To every Ib. of flour al- 
low & oz. of sifted sugar, 3 oz. of butter, 
about 3 pint of boiling milk. Jfods—~ 
Crumble the butter into the flour as 
finely as possible, add the sugar, and 
work the whole up to a smooth paste 
with the boiling milk. Roll it out thin, 
and bake in a moderate oven. Average 
cost, 6d. per Ib. 


CRUST, Very good Short for Fruit 
Tarts, 


Ingredlients.—To every lb. of flour al- 
low 4 or ¥ lb. of butter, 1 tablespoonful of 
sifted sugar, 4 pint of water. Mode.— 
Rub the butter into the flour, after having 
ascertained that the latter is ectly 
dry; add tho sugar, and mix the whole 
into a stiff paste with about 4 pint of 
water. Roll it out two or three times, 
folding the paste over each time, and it 
will e ready for use. Average cost, ls. 1d. 
per Ib. 


CRUST, Another good Short, 


Ingredients.—-To overy lb. of flour al- 
low 8 oz, of butter, the yolks of 2 egga, 
2 oz. of sifted sugar, about } pint of milk. 
Mode.—Rub tho butter into the flour, add 
the sugar, and mix the whole as lightly 
as septa to a smooth paste, with tho 
yolks of the eggs well beaten, and the 
milk. The proportion of the latter in- 
gredient must be judged of by the size 
of the ones ; if these ore large so much 
wilt not be required, and more if the 
eggs are smaller, Average cost, 1s, per tb. 


. mtavy. 
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_. Gueumber Sauce 


CUCUMBER SAUOR. 

. ' Engredienis.—8 or 4 cucumbers, 2 ox: 
. of butter, 6 tablespoonfuls of brown 
Mode. —~ Peel the cucumbers, 
quarter them, and take out the seeds; 
ent them into small pieces, put them in 
a cloth, and rub them well to take out 
the water that hangs about them, Put 
the butter in a snucepan, add the cu- 
cumbers, and shake them over a sharp 
fire until they are of a good colour; then 
pour over them the gravy, mixed with the 
cucumbers, and simmer gently for 10 
minutes, when it will be ready to serve. 
Zime.—Altogether, § hour, 





CUCUMBER SAUCE, White. 


Ingredients, —3 or 4 cucumbers, 4 pint 
of white stock, cayenne and salt to tasta, 
the yolks of 3 eggs. A/ode.—Cut the 
cucumbers into small pieces, after pcel- 
ing them and taking out the seeds, Put 
them in the stewpan with the white stock 
and seasoning; simmer gently till the 
cucumbers are tender, which will be in 
about } hour. Then add the yolks of the 
Eger, well beaten; stir them to the sauce, 
but do not allow it to boil, and serve very 
hot. Zime.—Altogether, 3 hour, 


CUCUMBER SOUP (French Re- 
cipe). 

Ingredients.—1 large cucumber, a piece 
of butter the size of a walnut, a little 
obervil and sorrel cut in large picces, 
salt and pepper to taste, the yolks of 
2 cEge, 1 gill of cream, 1 quart of medium 
stock. Mede-—Paro the cucumber, quar- 
ter it, and take ont the seeds; cut it in 
thin slices, put these on a plate with a 
little salt, to draw the water from them ; 
drain, and put them in your stewpan 
with the butter, When they are warmed 
through, without being browned, pour 
the atock on them. Add the sorrel, cher- 
vil, and seasoning, and boil for 40 mi- 
nutes. Mix the well-beaten yolks of the 
eggs with the cream, which add at the 
a eene ss rs : en = 1 hour. 

verage cost, 1s, 2d. per quart. Sufficient 
for 4 persons, Seasonadble from ie to 
September. 

OCUCUMBER VINEGAR (a very 
nice addition to Salads). 


. dngredients.—10 large cucumbers, or 
12 amaller ones, 1 aunt ‘of vinegar, 2 





Cucumbers, to Dress 





| onions, 2 shalots, 1 tablespoonful of aslt, 


2 tablespoonfuls of pepper, dex yes | 
of eagaane: Mode.—Pare and slice the 
cucumbers, put them in a stone jar or 
wide-mouthed bottle with the vinegar; 
slice the onions and shalots, and add 
them, with ali the other ingredients, ta 
the cucumbers. Letit stand 4 or 6 days, 
boil it all up, and, when cold, strain the 
liquor through a piece of muslin, and 
store it away in small bottles well sealed. 
This vinegar is a very nice addition to 
gravies, hashes, &c., as well as a great 
improvement to salads, or to eat with 
cold meat. 


CUCUMBERS, to Dress. 
Ingredients, —8 tablespoonfuls of salad. 
oil, 4 tablespoonfuls of vinegar, salt and 
pepper to taste. Afode.—-Pare the cu- 
cumber, cut it equally into very thin 





slices, and commence cutting from the 
thick end; if commenced at the stalk, 
the cucumber will most likely have an 
exceedingly bitter taste, far from agres- 
able. For the purpose of slicing cucum- 
bers evenly and very thin, we recommend 
the slice in preference to an ordinary 
knife. Put the slices into a dish, sprinkle 
over salt and 
pepper, and 
pour over oil 
and vinegar in 
the above pro- 
portion; turn 
the cucumber about, and it is ready te 
serve. This is a favourite accom 
ment to boiled salmon, is a nice rddition 
to all descriptions of salads, and makes | 
a pretty garnish to lobster salad, Aver. 
age cost, when eearca, 1s. to 2. 6d.3 
when cheapest, may be had for 1d. each, _ 
Seasonable,—Foreed from the beginning | 
of March to the end of June;. in full sene 





BLICED CUCUMBERS, 


eon in July, August, and September. : 
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bad 





. - Gusumbers, Fried 
OUCUMBRA, Fried. 


' Ingredients.—2 or 8 cucumbers, poppe 
and salt to taste, flour, oil or butter. 
Mode.—Pare the cucumbers, and cut 
them ‘into slices of an equal thickness 
comme to alice from the thick and 
not the stalk end of the cucumber. Wipe 
the slices dry with a cloth, dredge them 
with flour, and put them into a pan of 
boiling oil or butter ; keep turning them 
about until brown ; lift them out of the 

an, let them drain, and serve, piled 

ightly in a dish. These will be found a 
great improyement to rump-steak: the 
should be placed on a dish with the stea 
on the top. Time.—5 minutes. Average 
cost, when cheapest, 1d. each. Sufficient 
for 4 or 5 persons. Seasonable.— Forced 
from the beginning of March to the end 
of June; in full season in July and 
August. 





CUCUMBERS 8 la Poulette. 


Ingredients.—2 or 8 cucumbers, salt 
and vinegar, 2 oz. of butter, flour, j int 
of broth, 1 teaspoonful of minced parsley, 
a lump of sugar, the yolks of 2 eggs, salt 
and pepper to taste. Mode.—Pare and 
cut the cucumbers into slices of an equal 
thickness, and let them remain in a pickle 
of salt and vinegar for 4 hour, then drain 
them in a cloth, and put them into a 
stewpan with the butter. Fry them over 
a brisk fire, but do not brown them, and 
then dredge over thom a little flour ; add 
the broth, skim off all the fat, which will 
rise to the surface, and boil gently until 
the gravy is somewhat reduced, but the 
cucumber should not be broken. 
the yolks of the eggs, add the parsley, 
om ta and a seasoning of pepper and 
salt; bring the whole to the point of 
bailing, and serve. Zime.—Altogether, 

hour. Average cost, when cheapest, 1d. 
each. Sufficient for 5 or 6 persons. Sea- 
sonable in July, August, or September ; 
but may be had, forced, from the begin- 
ning of hb, 

CUCUMBERS, Pickled. 


Ingredients.—1 oz. of whole er, 
1 02, of bruised ginger, wuftidient vineaae 
to cover the cucumbers. Mode.—Cut the 
cucumbers in thick slices, sprinkle salt 
over them, and let them remain for 24 
rita yr ae | rade them well 

or 0 houra, put them into a jar, pour 
boiling vinegar over them, and keep them 


Stir in. 





Cucumbers, German Method 





| ina warm place. In a short time, boll 


up the vinegar again, add pepper and 
ginger in the above proportion, and in- 
stantly cover them up. Tie them down 
with bladder, and in a few days they will 
be fit for use, 


CUCUMBERS, an excellent way of 
Preserving. 


Ingredients.—Salt and water, 1 Ib. of 
lump sugar, the rind of 1 lemon, 1 oz. of 
ginger, cucumbers. Jfode.—Choose the 
greenest cucumbers, and those that are 
most free from seeda ; put them in strong 
salt and wator, with a cabbage-leaf to 
keep them down; tie a paper over them, 
and put them in a warm place till they 
are yellow, then wash them and set them 
over the fire in fresh water with a very 
little sait, and another cabbage-leaf over 
them ; cover very closely, but take care 
they do not boil. If they are nota fine 
green, change the water again, cover 
them as beture, and make them hot, 
When they are a good colour take them 
off the fire and let them cool; cut them 
in yeh take out the seeds and pulp, 
and put them into cold water ; let them 
remain for 2 days, changing the water 
twice each day, to draw out thosalt, Put 
the sugar, with 4 pint of water, in a 
saucepan over the fire ; remove thescum 
as it rises, and add the lemon-peel and 
ginger with the outside scraped off ; when 
the syrup is tolerably thick, tako it off 
the fire, and when cold, wipe the cucum- 
bers dry and put them in. Boil the 
syrup once in 2 or 3 days for 3 weeks ; 
strengthon it if required, and let it be 
quite cold before the cucumbers are put 
in. Great attention must be paid to the 
directions in tho commencement of this 
recipe, as, if these are not properly cars 
ried out, the result will be far from satis- 
factory. Seasonable.—This recipe should 
be used in June, July, or August. 


CUCUMBERS, German Method of 
keeping for Winter use. 


Ingredients.—Cucumbers, salt. Mode. 
—Pare and slice the cucumbers {as for 
the table), sprinkle well with salt, and 
lot them remain for 24 hours; strain off 
the liquor, pack in jars, a thiok layor 
of cucumbers and salt alternately; tie 
down closely, and, when wanted for use, 
take out the quantity required. Now 


wash them well in water, 
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QUOUMBHBS, Stewed. 
_" dngredients.—3 large cucumbers, flour, 
butter, rather more than 4 pint of good 
brown gravy. Mode,—Cut the cucum- 
bers | wise the size of the dish they 
are. intended to be served in; emp 
them of the secds, and put them into 
boiling water with a little salt, and let 
them simmer for 5 minutes; then take 
them out, place them in another stew- 
pan, with the gravy, and let them boil 
over a brisk fire until the oucumbers are 
tender. Should these be bitter, add a 
jump of sugar; carefully dish them, 
skim the sauce, pour over the cucum- 
erg, and serve, Time.—Altogether, 20 
minutes. Average cost, when cheapest, 
ld. each. Sufficient for 3 or 4 persons, 
Seasonable in June, July, and August ; 
but may be had, forced, from the bo- 
ginning of March. 


CUCUMBEBS, Stewed with Onions 


Ingredients. —6 cucumbers,3 moderate- 
‘onions, not ques 1 pint of white 
stock, rig enne an ah 2 cole the 
yolks of 2 eggs, a very @ grated nut- 
meg. AMode.—Pare and slico the cucum- 
bers, take out the seeds, and cut the 
onions into thin slices; put those both 
into a stewpan, with the stock, and lIct 
them boil for } hour or longer, should 
the cucumbers be very large. Beat up 
the yolks of 2 eres; stir these into the 
sauce ; add the cayenne, salt, and grated 
nutmeg ; bring it tothe point of boiling, 
and serve. Do not allow the sauce to 
boil, or it will curdle. This is a favourite 
dish with lamb or mutton chops, rump- 
steaks, &o. Time.—Altogether, 20 mi- 
nutes. Average cost, when cheapost, 1d. 
each. cient for 6 or7 persons. Sea- 
sonable in July, August, and September ; 
but may be had, forced, from the begin- 
ning of March. 


CURRANT DUMPLINGS. 


| Ingredients.—1 Ib. of flour, 6 oz. of 
suet, 4 lb. of currants, rather morc than 
f pict of water. Jfode.—-Chop the snet 
inely, nix it with the flour, and add tho 
egrranté, which should be nicely washod, 
icked, and dried ; mix the whole to a 
mp paste with the water (if wanted 
nice, use milk); divide it into 7 or 


a 
8 dumplings ; tie them in cloths, and» 


‘desta a8 umal with pepper, vinéger, end | 
Sie ae eee 7 | without'a cloth: - 


‘top of the jars with a 


ry th; “a ‘ . y 


made into round balls, and dropped tts: 
boiling water, and should be moved about 
at first, to prevent them from ‘stickiny 
to the of the saucepan. Serve 
with a cut lemon, cold butter, and sifted 
sugar, Resale a a 1 ae with- 
out, Zhour. Average ufficient 
for 6 or 7 persons. Seasonable at any 


time. 


CURRANT FRITTERS. 


Ingredients. —3 pint of milk, 2 table- 
spoonfuls of flour, 4 eggs, 3 tablespoon- 
fuls of boiled rico, 3 tablespoonfuls of 
currants, sugar to taste, a very little 

ted nutmeg, hot lard or claritied 

ripping. Afode.—Put the milk into a 
basin with the flour, which should pro- 
viously be rubbed to a smooth batter 
with a little cold milk; stir these. in- 
gredients together; add the well-whisked 

, the rice, currants, sugar, and nut- 
meg. Beat the mixture for a few mi- 
nutes, and, if not sufficiently thick, adda 
little more boiled rice ; drop it, in small 

uantities, into a pan of boiling lard or 
clarified dripping; fry the fritters a nico 
brown, and, when done, drain them on a 
pice of blotting-paper, before the fire, 

ile them on a white d’oyley, strew over 
sifted sugar, and serve them very hot. 
Send a cut lemon to table with thom. 
Time. —From 8 to 10 minutes to fry the 
fritters. Average cost, 9d. Sufficient tor 
Sor 4 persons. Seusonable at any time. 


CURRANT JAM, Black. 


Ingredients.—-To every Ib. of fruit, 
weighed before being stripped from the 
stalks, allow 3 Ib. of lonf sugar, 1 gill of 
water. e—Let the fruit be very 
ripe, and gathered on adry day, Strip 
it from the stalks, and put it into a pro- 
serving-pan, with a gill of water to each 
Ib. of fruit ; boil these together for 10 
minutes ; then add the sugar, and bed 
tho jam again for 30 minutes, reckoning 
from the time when tho jam simmers 
equally all over, or longer, should if not 
appear to set nicely when a little is 
poured on to aplate. Keep stirring it 
to prevent it trom burning, carefully 
remove all the scum, and when done, | 

it into pots. Let it cool, cover thé 
top of the jam with oiled papor, and the: 
jece of tissus- 


paper brushed over on both sides with 
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- Currant Jelly, Red 





forms a bard stiff cover, an 
@ Great at a 
this jam, as it 


| srl to buil prego and paso 80 
minutes with | sugar, or longer. 

Aes on from 6d. to 8d. for a pot 

capable of holding 1 1b. Sufficient.— 

Allow from 6 to 7 quarts of currants to 

make 1 dozen P se of ppm. each to 

poe 1 Ib. nable,—Make this in 
u ye " 


CURRANT JAM, Red. 
Ingredients.—To every Ib. of fruit al- 
lb, of loaf sugar. Mode.—Let the 
fruit be gatherod on a fine day; weigh 
it, and then strip the currants from the 
stalks; put them into a preserving-pan 
with sugar in the above proportion ; stir 
them, and boil them 
for about } hour. 
fully remove 
the scum as it rises, 
Put the jam into 
pots, and, when 
cold, cover with 
oiled papers ; over 
Lwatieie _~ put a piece 
of tissue-paper 
gam FOF brushed ver Ge 
both sides with the white of an egg; 
press the paper round the top of the pot, 
and, when dry, the covering will be quite 
hard and air-tight. Time.—d4 to } hour 
reckoning from the time the jam boils 
over. aw cost, for a lb. pot, from 
6d. to 8d. Suffictent.—Allow from 6 to7 
quarts of currants to make 12 1-Ib. pots 





of jam. Seasonadle.—Make this in July, © 


CURRANT JELLY, Black. 
_Angredients, —Black currants ; to eve 
pint of juice allow 3 pint of water, 1 1 
ot loaf sugar. Afode.—Strip the currants 
from the stalks, which may be done in 
an expeditious manner, by holding the 
bnnch in one hand, and passing a small 
silver fork down the currants: they will 
then readily fall from the stalks, Put 
them into a jar, place this jar in a sauce- 
pan of boiling water, and simmer them 
until their juice is. ex ; then strain 
age and to avery pint of juice allow 
the above proportion of and water ; 
stir thease tite together cold until 
the sugar is dissolved; place the pre- 


zerving-pan on the fire, atid boil the jelly 


for about ¢ hour, sorkcainy from 
time it commences to boil all over, and 
carefully remove the scum asitrises. If 
the jelly becomes firm when « little is 

ut on a plate, it is done; it should then 

e put into small pots, and covered the 
game as the jam in the ehtcinase Degas 
BS ye eae 

it should not be squeez > ba’ 

of course, so much juice will not be ob- 
tained. If the fruit is not much squeezed, 
it may be converted into a jam for im- 
mediate eating, by boiling it with a little 
common sugar: this answers very well 
for a nursery presorve.- Time.—About 
shore to extract the juice; 4 hour to 

oil the jelly. Average cost, from 8d. 
to 10d. per 4-lb. pot. Sufficient.—From 
8 pints to 2 quarta of fruit should yield 
a Ent of juice. Seasonable.—-Make this 
in July. 


CURRANT JELLY, Red. 


Ingredients.—Red currants; to every 
int of juice allow ¥ lb. of loaf sugar. | 
ode.— Have the fruit gathered in fine 
weather ; pick it from the stalks, put it 
into jar, and place this jar in a saucepan 
of boiling water over the fire, and let itsim- 
mer gently until the juice is well drawn 
from the currants; then strain them 
through a jelly-bag or fine cloth, and if the 
jelly is wished very clear, do not squeeze 
them too much, as the skin and pulp from 
the fruit will be pressed through with the 
juice, and so make the jelly muddy, 

easure tho juice, and to each t 
allow 3 lb of loaf sugar; put these into 
& preserving-pan, set it over the fire, and 
keep stirring the jelly until it is done, 
carefully removing oe particle of scum 
as it rises, using a wooden or silver spoon 
for the Purpone, as metal or iron ones 

1 


would 8 the colour of the jelly. 
When it boiled from 20 minutes 
4 hour, put a little of the jelly on a 


plate, and if firm when cool, it is done. 
ake it off the fire, pour it into small 
gallipots, cover each of the potas with an 
oiled paper, and then with a piece of 
tissue-paper brushed over on both sides 
with the white of an egg. Label the 
pots, adding the se! when the jelly was 
made, and store it away in a dry place. 
A jam may be made with the currants, 

they are not squeezed. too dry, by. 
adding a few fresh raspberries, and 
boiling all together, with sufficient sugar 
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7 Custard Pudding, Baked 
snd eat better, dacks’ eggs should be 

besa Sirtcane obtainable; they add very 
much to the flavour and ri and 

Saletan nav aanite a 
- Ordinary eggs, eggs © 

inilk making a delicious custard. When 
desired extremely rich and good, cream 
should be substituted for the milk, and 
double the quantity of eggs used to 
those mentioned, omitting the whites. 
ZLime.—§ hour to infuse the lemon-rind, 
about 10 minutes to stir the custard. 
Average cost, 8d. Sufficient to fill 8 
eustard-glasses, Seasonubie at any time. 





CUSTARD PUDDING, Baked. 

dagredients,—1) pint of milk, the rind 
of 4 lemon, } lb. of moist sugar, 4 eggs. 
Alode.—Put the milk into a saucepan 
with the sugar and lemon-rind, and let 
this intuse for about 4 hour, or until the 
milk is well flavoured; whisk the eggs, 
yolks and whites; pour the milk to 
them, stirring all the while; then have 
ready a pie-dish, lined at the edge with 
paste ready baked; strain the custard 
into the dish, grate a little nutmeg over 
the top, and bake in a very slow oven for 
about 4 hour, or rather longer. The 
tlavour of this pudding may be varied 
by substituting bitter almonds for the 
lemon-rind ; and it may be very much 
enriched by using halt cream and half 
milk, and doubling the quantity of oggs. 
Time.—} to # hour. Average cost, Yd. 
Sufficient for 5 or 6 persons, Seasonable 
at any time. 

Note, —This pudding is usually served 
cold with fruit tarts. 


CUSTARD PUDDING, Boiled. 
dIngredients.—1 pint of milk, 1 table- 
spoonful of flour, 4 eggs, flavouring to 
taste.  dMode.—Flayour the milk by 
infusing in it a little lemon-rind or cin- 
namon ; whisk the eggs, stir the flour 
gradually to these, and pour over them 
the milk, and stir the mixture well. 
Butter a basin that will exactly hold it ; 

put in the custard, and tie a flour 
cloth over ; plunge it into boiling water, 
turn it about for a few minutes, to 
vent the fiour from settling in one 
rt, Boil it slowly for 4 hour; turn 
it. out of the basin, and serve. The 
may be garnished with red- 
Guraat jelly, and sweet sauce may be 
@ent to table with i, Zime.—j hour 


3 


3 


se 


Averuge cost, 7d, Sufficient for § or 6 
persona, Sensonable of any time. . 


CUSTARD SAUOR, for Sweet Pud- 
dings or Tarts, - 
Ingredients.—-4 pint of milk, 2 | 
8 oz. of pounded sugar, 1 tablespoonfal 
of brandy. Jfode.—Put the milk in a 
very clean saucepan, and let it boil. 
Beat the e stir to them the 
and pounded sugar, and put the mixture 
intoa jug. Place the jug in a sanecepan 
of boiling water; kesp stirring well 
until it thickens, but do not allow it to 
boil, or it will curdle. Serve the sauce 
in a tureen, stir in the brandy, and 
ag a little nutmeg over the top, 
his sauce may be made very much 
nicer by using cream instead of milk; 
but the above recipe will be found quite 
good enough for ordinary purposes. 
Average cost, 6d. per arts eens 
this quantity, for 2 it tarts, or 
pudding. 


CUSTARD TARTLETS, or Fan- 
chonnettes. 

Ingredients. —For the custard, 4 eggs, 
2 pint of milk, 2 oz. of butter, 2 oz. of 
Pade sugar, 8 dossertspoonfuls of 

our, flavouring to taste ; the whites of 
2 eggs, 2 oz. of pounded sugar. Mode.— 
Well beat the eggs; stir to them the 
milk, the butter, which should be beaten 
to # cream, the sugar, and flour; mix 
these ingredients well together, put thom 
into a very clean saucepan, and b 
them to the simmering point, but do not 
allow them toboil. Flavour with essence 
of vanilla, bitter almonds, lemon, grated 
chocolate, or any flavouring ingredient 
that may be preferred. Line some 
round tartlet-pans with good puff-paste; 
fill them with the custard, 4nd bake in @ 
moderate oven for about 20 minutes; 
then take them out of the pans ; let 
them cool, and in the meantime whisk 
the whites of the eggs to a stiff froth; 
stir into this the pounded sugar, | 
spread smoothly over the tartlets a little 
of this mixture. Put them in the oven 
again to set the icing, but be particular 
that they do not scorch; when the 
ee aredone. Art 
them, piled high in the centre, on awhite. 
napkin, and garnish the dish, and in 
between the tartlets, with strips of. 
bright jeliy, or very firmly-made pre. 
serve, Time.—20 minutes to bake the 





. Outlet, the Trrvalid’s 


Oe ao ee ne enn arn een 
tarticta; 5 minutes after being iced. 
Average cost, exclusive of the paste, 1s, 
Sufficient to fill 10 or 12 tartlets. Scason- 
able at any time. ; 

Note.~-The icing may be omitted on 
the top of the tartlets, and a spoonful 
of any kind of preserve put at the bot- 
tom of the custard instead: this varies 
both the flavour and appearance of this 
dish. 


CUTLET, the Invalid's. 


Ingredients.—1 nice cutlet from a loin 
or neck of mutton, 2 teacupfuls of water, 
1 very small stick of celery, pepper and 
salt to taste. Afode.—Have the cutlet 
cut from a very nice loin or neck of 
mutton ; take off all the fat ; put it into 
a stewpan, with the other as arate 
stew very gently indeed for near y 2 hours, 
and skim off every particle of fat that 
may rise to the surface from time to 
time. The celery should be cut into thin 
slices before it is added to the meat, and 
caro must be taken not to put in too 
much of this ingredient, or the dish will 
not be good. If the water is allowed to 
boil fast, the cutlet will be hard. TZime. 
—2 hours’ very gentle stewing. A vera7e 
cost, 6d. Sufficient for 1 person. Season- 
able at any time. 


CUTLETS, Mutton, Italian. 


Ingredients.—About $ lbs. of the neck 
of mutton, claritied butter, the yolk of 
1 egg, 4 tablespoonfuls of bread crumhs, 
1 tablespocnful of minced savoury herbs, 
1 tablespoonful of minced parsley, 1 tea- 
spoonful of minced shalot, 1 saltspoonful 
of pine ave? fee lemonpeel ; pepper, 
sult, and pounded mace to taste; flour, 
4 pint of hot broth or water, 2 teaspoon- 
fuls of Harvey’s sauce, 1 teaspoonful of 
soy, 2 teaspoonfuls of tarragon vinegar, 
1 tablespoonful of port wine. Afode.— 
Cut the mutton into nicely-shaped cut- 
lets, flatten them, and trim off some of 
the fat, dip them in clarified butter, and 
then inte the beaten yolk of an egg. 
Mix well together bread crumbs, herbs, 

raley, shalot, lemon-peel, and season- 
ng in the above proportion, and cover 
the cutlets with these ingredients. Melt 
some butter in a frying-pan, lay in the 
cutlets, and try them a nice brown ; take 
them out, and keep-them hot before the 
fire. Dredgo sume flour into the pan, 
and, if there is not sufficient buttar, add 
& little more; stir till it looks brown, 
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Dampfnudeln 

then put in the hot broth er water, and 
the remaining agente  give.one boil, 
and pour round the cutleta. Ifthe gravy 
should not be thick enough, add.a little 
more flour. Mushrooms, when obtain- 
able, are a great improvement to this 
dish, and when not in season, mushroom- 
powder may be substituted for them. 
Time.—10 minutes; rather longer, should 
the cutlets be very thick. Average cost, 
23. Od. Sufficient for 5 or 6 persons. 
Seasonable at any time. 


CUTLETS of Cold Mutton. 


[Comp Megat Cookgry.] Ingredients. 
—The remains of cold loin or neck of 
mutton, 1 egg, bread crumbs, brown 
gravy or tomato sauce. Jfode.—COut the 
remains of cold loin or neck of mutton 
into cutlets, trim them, and take away a 
portion of the fat, should there be too - 
much; dip them in beaten epg, and 
sprinkle with bread crumbs, and fry them 
a nice brown in hot dripping. Arrange 
them on a dish, and pour round them 
either a good gravy or hot tomato sauce. 
Time.—About 7 minutes. Seasonable.— 
Tomatoes to be had most reasonably in ° 
September and October. 


DAMPFNUDELN, or German 
Puddings. 


Ingredients.—1 lb. of flour, 3 ib. of 
butter, 5 eggs, 2 small tablespoonfule of 
yeast, 2 tablespoonfuls of finely-pounded 
sugar, milk, a very little salt. Afode.— 
Put the flour into a basin, make a hole 
in the centre, into which put the yeast, 





- and rather more than pint of warm 


milk ; make this into a batter with the 
middle of the flour, and let the sponge 
riso in a warm temperature. en suf. 
ficiently risen, mix the eggs, butter, 
sugar, and salt, with a little more warm 
milk, and knead the whole well together 
with the hands, beating the dough until 
it is perfectly suncoth, and it drops from 
the fingers. Then cover the basin with 
a cloth, put it in a warm place, and when 
the dough has nicely risen, knead it into 
small balls; butter the bottom of a d 
sauté-pan, strew over some pounde 
sugar, and let the dampfnudeln be laid 
in, but do not let them touch one an- 
other; then pour over sufficient milk to 
cover them, put on the lid, and let them 
rise to twice their original size by the 
side of the fre. Now place them in the 
oven for a few minutes to acquire — 


98 | THE DICTIONARY OF COOKERY. 





Damson OChecse 


brown colour, and serve them on a nap- 
kin, with custard sauce flavoured wi 
vanilla, or a com 
roay be preferred. Time.—j4 to # hour 
for the sponge to rise; 10 to 15 minutes 
for the puddings to rise ; 10 minutes to 
bake them ina brisk oven. Sufficient for 
10 or 12 dampfnudeln. Seasonatle at 
any time. 


DAMAON OHEERSRE. 


Ingredients.—-Damsons ; to every lb. of 
fruit pulp allow 3 Ib. ofloafsugar. ALode. 
welick the stalks from the damsons, and 
pe them into a preserving-pan ; simmer 

em over the fire until they are soft, oc- 
easionally stirring them, then beat them 
through a coarse siove, and put the pul 
gmd juice into the preserving-pan, wit 

in the above proportion, having 
previously carefully weighod them, Stir 
the sugar well in, and simmer tho dam- 
“gons slowiy for 2 hours. Skim well, then 
boil the preserve quickly for 4 hour, or 
until it looks firm and hard in the spoon ; 
ut it quickly into shallow pots, or very 
iny earthenware moulds, and, when 
cold, cover it with oiled papers, and the 
jars with arate led brushed over on 

oth sides with the white ofanegg. A 
few of the stones may be cracked, and 
the kernels boiled with the damsons, 
which very much improves the flavour of 
the cheese. TZime.—1 hour to boil tho 
damsons without the ai 2 hours to 





simmer them slowly, 4 hour quickly, 
Average cost, from 8d. to 10d. per 4-Ib. 
pot. Suficient.—l pint of damsons to 
make a very small pot of cheese. Sea- 
sonable. — Make this in September or 
October. 


DAMSON JAM. 


Ingredients. —Damsons; to every lb. of 
fruit allow #lb. of loaf sugar. dMJode.— 
Have the fruit pathored in dry weather, 
pick it over, and reject any that is at all 

lemished. Stone the damsons, weigh 
them, and to every lb. allow # Ib. of loaf 
sugar. Patthe fruit and sugar into a pre- 
serving-pan ; keep stirring thom gently 
until the sugar is dissolved, and carefully 
remove the scum as it rises. Boil the 
jam for about an hour, reckoning from 
the time it commences to simmer all over 
alike: it must be well stirred all the 
time, or it will be Hable to burn and stick 
to the pan, which will cause the jam to 
havea very disagreeable flavour, When 


of any fruit that. 





Damaons, Baked 


gt ea PERS SST TOTO REE RE ELI OTE E AIDE TEE ANSI LEE TRIAS TER 
the jam looks firm, and the juice appears 
to set, it is done; then take it off the 
fire, put it into pots, cover it down, when 
quite cold, with oiled and egged papers, 
and store it away inadry place. J'ime. 
~~-1 hour after the jam simmera sll over 
Average cost, from 6d. to 8d. per Ib. pot. 
Sufficient.—14 pint of damsons for a lb, 
ot. Seasonable.—Make this in Septem- 
er or Octobor. 


DAMSON PUDDING. 


dnugredients.—1 pint of damsons, } Ib. 
of moist sugar, # lb. of suet or butter 
crust. JAfode.—Make a suet crust with 
§ lb. of flour by recipe; line a buttered 
pudding-basin with a portion of it; fill 
the basin with the damsons, sweeten. 
them, and put on the lid; pinch the 
edges of tho crust together, that the 
juice does not escape ; tie over a floured 
cloth, put the pudding into boiling water, 
and boil from 24 to 3 hours. Zime.— 
23 toShours. <Averaye cost, 82. Suffi- 
cient for 6 or 7 persons, Seasonable in 
September and October. 


DAMSON TART. 


Ingredients. —1 , pint of damsona, } Ib. 
of moist sugar, 41b. of short or puff crust, 
AMode.— Put the damsons, with the sugar 
between them, into a deep pie-dish, in 
the midst of which place a small cup or 
jar turned upside down; pile the fruit 
igh in the middle, line the edges of the 
dish with short or puff crust, whichever 
may be preferred; put on the cover, or- 
namont the odges, and bake from 3 to # 
hour in a good oven. If puff-crust is 
used, abent 10 minutes before the pie is 
done, taxe it out of the oven, brush it 
over with the white of an egg beaten to 
a froth with the blade of a knife ; strew 
some sifted sugar over, and a few drops 
of water, and put the tart back to finish 
baking: with short crust, a little plain 
sifted sugar, sprinkled over, is all that 
will bo required. Zime.—4 to # hour. 
Average cost, 10d. Sufficient for 5 or 6 
velar Seasonable in September and 
ctoper, 


DAMSONS, Baked, for Winter use. 

Ingredients,—To overy lb, of fruit al- 
low 6 oz, of t yee nad sugar; melted mut- 
ton suet. ode.—-Choose sound fruit, 
not too ripe; pick off the stalks, weigh 
it, and to every Ib. allow the above pre 


Pamsons, CompSte of. 


' portion of pounded sugar. Put the fruit 

Fate large ary stohe jars, sprinkling the 
sugar amongst it; cover the jars with 
saucers, place them in a rather cool oven, 
and bake the fruit until it is quite ten- 
der. When cold, cover the top of the 
fruit with a piece of white paper cut to 
the size of the Jar; pour over this melted 
mutton suct- about an inch thick, and 
cover the tops of the jars with thick 
brown paper well tied down. Keep the 
jira in a cool dry place, and the fruit 
will remain good till the following Christ- 
mas, but not much longer, Zime.—From 
& to 6 hours to bake the dumsons in a 
very cool oven, Seasonable in September 
and October. 








DAMSONS, Compéte of. 


Ingredients. —1 quartof damsons, 1 pint 
of syrup (se Syrur). Mode.—Procuro 
sound ripe dramsons, pick the stalks from 
them, and put them into boiling syrup 
made by the recipo. Simmer them gently 
until the fruit is tender, but not suffi- 
ciently soft to break ; take them up, boil 
the syrup for 5 minutes. pour it over the 
damsons, and serve. This should be sont 
to table in a glassdish. Zime.—About 
4 hour to simmer the damsons; 5 mi- 
nutes to boil the syrup.  <Averaye cost, 
9d. Sufficient for 4 or 5 persons. Season- 
able in September and Octvber. 


JAMSONS, Preserved. 


dagredients.—To evory quart of dam- 
ons allow 4 lb. of loaf sugar. Mode,— 
ut the damsons (which should be picked 
‘om the stalks and quite free from 
lemishes) into a jar, with pounded sugar 
prinkled amongst them in the above 
roportion; tie the jar closoly down, set 
Lt in & saucepan of cold water ; bring it 
radually to boil, and simmer gently 
intil the damsons are soft, without being 
roken, Let them stand till cold; then 
train the juice from them, boil it up 
vell, strain it through a jelly-bag, and 
our it over the fruit. Let it cool, cover 
vith oiled papors, and the jars with tissue- 
»eper brushed over on both sides with 
he white of an egg, and store away ino 
iry place, Time.— About # hour to 
immer the fruit after the water boils; 
hour to boil the juice. Seasonable,— 


@ this in September or October, 
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DAMSONS, or any kind of Plums, 
to Preserve. (Useful in Winter.) 


Ingredients, —Dameons or plums ; boti- 
ing water. Mode.—Pick the fruit into 
clean dry stone jars, taking care to leave 
out all that are broken or blemished. 
When full, pour boiling water on the 
plums, until it stands one inch above the 
fruit ; cut a piece of paper to fit the in- 
side of tho jar, over which pour meited 
mutton-suet ; cover down with brown 
paper, and keep the jars in a dry cool 
place. When used, the suct should be 
removed, the water poured off, and the 
jelly at the bottom of the jar used and 
mixed with the fruit. Seasonadde in Sep- 
tember and October, 


DARIOLES A LA VANILLD. 
(Sweet Entremets.) 


Ingredicnts.—} pint of milk, 4 pint of 
cream, 2 oz. of flour, 3 oz. of pounded 
sugar, 6 eggs, 2 oz. of butter, puff-paste, 
flavouring of essence of vanilla. Afode.— 
Mix the flour to a smooth batter, with the 
milk; stir in the cream, sugar, the eggs, 
which should be well whisked, and he 
buttor, which should be beaten to a cream. 
Put in some essence of vanilla, drop by 
drop, until the mixture is well flavoured ; 
line some dariole-moulds with puff-paste 
three-parts fill them with the batter, an 
bake in a good oven from 25 to 35 minutes, 
Turn them out of the moulds on a dish 
without breaking them ; strew vver sifted 
suzar, and serve, ‘The flavouring of the 
darioles may be varied by substituting 
lemon, cinnamon, or almonds, for the 
vanilla. Time. — 25 to 35 minutes. Average 
cost, 1s. 8d. Sufficient to fill 6 or 7 dariole- 
moulds. Seasonable at any time, 


DECEMBER-—BILLS OF FAR. 


Dinner for 18 persons. 
first Course. 





Mock-Turtle Soup, 
removed by 
Cod’s Head & Shoulders 

and Oyster Sauce, 


; 
Vase of FE 
: 






Flowers, 


"s1PE pamasg 


Julienne Soup, 
removed by 
Soles aux fines herbes, 
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eh oe a 


Second Course. 











| Haunch of Mutton. 


Ham and Brussels 
Bprouts, 


Vase of 
Flowers, 


Game Pie. 


Boiled Turkey and 
Celery Sauce. 


"e800 recy 


Stewed Beef 4 la Jardiniére. 





Entrées. 





Fillets of Grouse and 
Sauce Piquante. 


Vase of 
Flowers, 


*aaz8qoT peyany 


Matton Cutlets and 
Soubise Sauce. 


Sweetbreads. 





Third Course. 





bl be Pheasants, s 
E 3 removed by £4 
$3 Plum-Podding. |. o% 
s & = 2 z 
q Vanilla Cream. 5 Ps 
Vane of 

A Flowers. y 

& Blancmange. g 

= 

Wild Ducks, © 9 

ay removed by £3 
o4 Ived Padding. ra 





Dessert and Ices, 


Dinner for 12 persons. 


First Course.—Game soup; clear ver- 
micelli soup; codfish au gratin; fillets 
of whitings & la maitre d’hotel. Entrées. 
--Filct de bosuf and sauce piquante ; fri- 
eassoad chicken ; oyster patties ; curried 
rabbit, Seond Course.—Roast turkey 
and sausages; boiled leg of pork and 
vegetables ; roast goose; stewed beef a 
la Jardinidre, Third Course.—Widgeon ; 
partridges; Charlotte aux pommes; 


‘December—Dinners for @ persons. 





mince ; orange jelly, lemon cream ; 
apple arg ; cabinet pudding. Dessert 
and ices, 


Dinner for 10 persons. 

First Course. — Mulligatawny soup ; 
fried slices of codfish ; soles & la créme. 
Entrées.—Croquettes of fowl; pork cut- 
lets and tomato sauce, Second Course.-~ 
Roast ribs of beef; boiled turkey and 
celory sauce; tongue, garnished; lark 

udding ; vegetables. Third Course.— 
Roast hare; grouse; plum-pndding ; 
mince pies; Charlotte & la Parisicnne ; 
cheesecakes ; apple tart ; Neaselrode 
pudding. Dessert and ices, 


Dinnor for 8 persons, 


First Course.—Carrot soup; crimped 
cod and oyster sauce; baked soles. #7 
trées.—Mutton kidneys & la Francaise; 
oyster patties, Second Course.—Boile 
beef and vegetables ; marrow-bones ; 
roast fowls and water-cresses; tongue, 

arnished; game pie. Third Course. — 
artridges; blancmange ; compSte of 
apples; vol-au-vent o 3 almond 
cheesecakes; lemon pudding. Dessert 
and ices, 


Dinners for 6 persons. 


First Course.—Rabbit soup ; brill and 
shrimp sauce. Knirées.—Curried fow); 
oyster patties. Second Course.—Roast 
turkoy and sausagos ; boiled leg of pork ; 
vegetablos. hird Course. — Hunters’ 
pudding ; lemon cheesocakes ; apple tart ; 
custards, in glasses; raspberry cream. 
Dessert. 





First Course.—Ox-tail soup ; urimped 
cod and oyster sauce. Huxtrées.—Savo 
rissoles; fowl scollops & la Béchamel, 
Second Course. ~~ Haunch of mutton; 
boiled chickens and celery sauce ; bacon~ 
cheek, garnished with Brussels sprouts ; 
vegetables. Zhird Course, — Snipes: 
orange jelly ; choesecakes; apples ’ 1 
Portugaise ; apricot-jam tartlets; soufiid 
of rice. Dessert. 





First Course.—Vermicelli soup ; soles 
& Ja maitre d’hétel ; fried eels, Lntiées. 
-—Pork cutlets and tomato sauce ; ragout 
of mutton ala Jardiniadre, Second Course, 
—Roast goose ; builed leg of mutton and 
vegetables, Zhird Course, — Pheasanta ; 


whipped cream ; meringues; 6 
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December, Pisin Family Dinners 
Normandy pippins; mince pies; plum- 
pudding. feta : 





First Course. — Carrot soup; baked 
cod; fried samelts. Hnirtes, — Stewed 
rump-steak & la Jardiniére; fricasseed 
chicken. Second Course.—Roast leg of 
mutton, boned and stuffed ; boiled turkey 
and oyster sauce; vegetables. Third 
Course. — Wild ducks; fancy try ; 
lemon cream ; damson tart, with bottled 
fruit; custards, in glasses ; cabinet pud- 
ding. Dessert. 


DECEMBER, Plain Family Dinners 
for. 


Sunday.—l. Carrot soup. 2. Roast 
beef, horseradish sauce, vegetables. 3. 
Plum-pudding, mince pies. 

Monday.—1\. Fried whitings, melted 
butter. 2. Rabbit pie, cold beef, mashed 
potatoes. 38. Plum-pudding cut in slices 
and warmed, apple tart. 

Tuesday.—\. Hashed beef and broiled 
bones, pork cutlets and tomato sauce ; 
vegetables. 2, Baked lemon pudding. 

Wednesday.—1. Boiled neck of mutton 
and vegetables,—the broth served first 
with a little pearl barloy or rice boiled in 
it. 2, Bakewell pudding. 

Thursday.—1. Roast leg of pork, apple 
sauce ; vegetables. 2. Rico snowballs. 

Friday.—1. Soles &lacréme. 2, Cold 
pork and mashed potatoes, brviled rump- 
steaks and oyster sauce, 3. Rolled jam 
pudding. ’ 

Saturday.—1. The remains of cold pork 
curried, dish of rice, mutton cutlets and 
mashed potatoes. 2. Baked apple dump- 
lings. 

Sunday.—1. Roast turkey and gau- 
sages, boiled leg of pork, pease pudding ; 
vegetables, 2. Baked apple pudding, 
mince pies. 

Monday. — 1. Hashed turkey, cold 
pork, mashed potatoes. 2. Mincemeat 
pudding, 

Tucsday.—1, Pea-soup made from li- 
uor in which pork was boiled. 2. Boiled 
owls and colery sauce, vegetables. 3, 
Baked rice pudding. 

Wednesday.—1. Roast leg of mutton, 
stewed Spanish onions, potatoes. 2, 
Baked rolled jam pudding. 

Thursday.—1. Baked cod’s head. 2. 
Cold routton, roast hare, gravy and red- 
ourrant jelly. 3. Macaroni. 

Friday.—1. Hare soup, made with 


D 


swtock and remains of roast hare. 2%, 








Hashed mutton, pork cutlets, and mashed 

potatoes. 38. ig tarts, rice blancmango, 
Saturday.—1. Rumpsteak-and-kidney 

pudding, vegetables, 2. Mince pies, 
aked apple dumplings. 


DECEMBER, Things in Season. 
Fish,—Barbel, brill, carp, cod, crabs 
eels, dace, gudgeoons, haddosks, herrings, 
lobsters, oysters, perch, pike, shrimps, 
skate, sprats, solos, seneh: thornback, 
turbot, eae 
Meat.—Bevf, house lamb, mutton, pork, 


_ Venison. 


Poultry. —Capons, chickens, fowls, 
eese, pizeons, pullets, rabbits, teal, tur- 
ceys, widgvons, wild ducks. 

Game.—Haros, partridges, pheasants, 
snipes, woodcocks, 

‘egetables.— Broccoli, cabbages, car- 
rots, celery, leeks, onions, potatoes, 
parsnips, Scotch kale, .turnips, winter 
spinach, 

I'rvwit, — Apples, chestnuts, filberts, 
grnpes, modlars, oranges, pears, walnuts, 
dried fruits, such as almonds and raising, 
figs, dates, &.,—crystallized preserves, 


DESSERT, 


With moderns the dessert is not so 
profuse, nor does it hold the same rela- 
tionship to the dinner that it held with 
the ancients,—the Romans more espe- 
cially. On ivory tables they would spread 
hundreds of different kinds of raw, cooked, 
and preserved fruits, tarts, and cake 
as substitutes for the more substanti 
comestibles with which the guests were 
satiated. However, as late as the re 
of our two last Georges, fabulous sums 
were often expended upon fanciful des- 
sorts. ‘I'he dessert certainly repays, in 
its general offect, the expenditure upon 
it of much pains; and it may be said, 
that if there be any poetry at all in meals, 
or the process of feeding, there is postr 
in the dessert, the materials for which 
should be selected with taste, and, of 
course, must depend, ina great measure, 
upon the season. Pines, melons, grapes, 
peaches, nectarines, plums, strawberries, 
apples, pears, oranges, almonds, raisins, 
figs, walnuts, filberts, medlars, cherries, 
&e. &., all kinds of dried fruits, and 
choice and delicately-flavoured cakes and 
biscuits, make up the dessert, together 
with the most costly and recherché wines, 
The shape of the dishes varies at different 
periods, the prevailing fashion at present 
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being oval and circular dishes on asters. 
The patterns and colours are also subject 
to changes of fashion; some persons 
selecting china, chaste in pattern and 
colour; others, elegantly-shaped glass 
dishes on stems, with gilt edges. The 
beauty of the dessert services at the 
tables of the wealthy tends to enhance 
the splendour of the plate. The general 
mode of putting a dessert on table, now 
the elegant tazzas are fashionable, is, to 
place them down the midile of the table, 
& tall and short dish alternately; the 
frosh fruits being arranged on the tall 
dishes, and dried fruits, bon-bons, &c., 
on emal) round or oval glass plates. The 
garnishing needs especial attention, as the 
contrast of the brilliant-coloured fruits 
with nicely-arranged foliage is very 
charming. The garnish par excellence for 
dessert is the ice-plant; its crystallized 
dewdrops producing a marvellous effect 
in the height of ‘summer, giving a most 
inviting sense of coolness to the fruit it 
encircles. The double-edged mallow, 
strawberry, and vine leaves havea pleasing 
effect ; and for winter desserts, the bay, 
cuba, and laurel are sometimesused. In 
town, the expense and difficulty of ob- 
taining natural foliago is great, but panes 
and composite leaves are to be purchased 
atan almost nominal price. Mixed fruits 
of the larger sort are now frequently 
served on one dish. This mode admits 
of the display of mucb taste in the ar- 
rangement of the fruit: for instance, a 
pine in the centre of the dish, surrounded 
with large plums of various sorts and 
colours, mixed with pears, rosy-cheekcd 
apples, all arranged with a due regard to 
colour, have a very good effect. Awain, 
apples and pears look well mingled with 
oo, and grapes, hanging from the 

order of the dish in a négliz6 seurt of 
manner, with a large bunch of the same 
fruit lying on the top of the apples. A 
dessert would not now be considered 
complete without candied and preserved 
fruits and confections. The candied 
fruits may be purchased at a less cost 
than they can be manufactured at home. 
They are preserved abroad in most orna- 
mental and elegant forms. And since, 
from the facilities of travel, wo have be- 
come so familiar with the tables of the 
French, chocolate in different forms is 
indispensable to our desserts. Olives, 
too, should not be omitted ; these should 
be served in a amall, deep glass dish, with 
alittle of the liquor, or brine, poured over. 








Dessert Dishes — 





DESSERT DISHES, ; 
The tazza, or dish with stem, the same 

as that shown in our illustrations, is now 
the favourite shape for dessert-dishes, 
Tho fruit can be arranged and shown to 
better advantage on those tall high 
dishes than on the short flat ones. All. 
tho dishes are now usually placed down 
tho centre of tho table, dried and fresh 
fruit alternately, the former being ar- 
ranged on small round or oval glass 
plates, and the latter on the dishes with 
stems, The fruit should always be ga- 
thored on the same day that itis required 
for table, and should be tastefully ar- 
ranged on the dishes, with leaves between 
and round it. By purchasing fruits that 
are in season, & dessort can be supplied 
ata very moderate cost. These, witha 
few fancy biscuits, crystallized fruit, 
bon-bons, &c., are sufficient for an ordi- 
nary dessert. When fresh fruit cannot 
be obtained, dried and foreign fruits, 
compétes, baked pears, stewed Normandy 
pippins, &&. &e., must supply its place, 
with the addition of preserves, bon-bons, 
cakes, biscuits, &co. At fashionable ta- 
bles, forced fruit is served growing in 
pots, these pots being hidden in more 
ornamental ones, and arranged with the 
other dishes. A few vases of fresh 
flowers, tastefully arranged, add very 
much to the appearance of the dessert ; 
and, when these are not obtainable, a 
fow paper ones, mixed with greon leaves, 
answer very well as a substitute. In 
decorating a table, whether for luncheon, 
dessert, or supper, & vase or two of 
flowers should never be forgotten, as 
they add so much to the elegance of the 
tout ensemble. In summer and aulumn, 
ladies residing in the country can always 
manage to have a few freshly-gathered 
flowers on their tables, and should never 
be without this inexpensive luxury, On 
the Continent, vases or epergnes filled 
with flowers are invariably pee down 
the centre of the dinner-tabie at regular 
distances, Ices for dessert are usually 
moulded ; when this is not the case, they 
are handed round in glasses, with wafers 
to accompany them. Preserved gingor 
is frequently handed round after ices, to. 
prepare the palate for the delicious des- 
sert wines, A basin or glass of finely- 
pounded lump sugar must never be omit- 
ted at a dessert, as also a glass jug of 
fresh cold water (iced, if cunible}, and 
two goblets by its side, Grape scissors, 
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| Dessert Dishes 


a aaa eae te neem nnennememeeeel 
a melon-knife.and fork, and nutorackers, 
should always be put on table, if there 
are dishes of fruit requiring them. Zests 
are sometimes served at the close of the 
dessert; such as anchovy toasts or bis- 
cuits. The French often serve plain or 
grated cheese with a dessert of fresh or 
dried fruits. At some tables, fingor- 
glasses are placed at the right of each 
person, nearly half filled with cold spring 
water, and in winter with tepid water. 
These precede the dessert. At other 
tables, a glass or vaso is simply handed 
round, filled with perfumed water, into 
which each guest dips the corner of his 
napkin, and, when needful, refreshes his 
lips and the tips of his fingers, After 
the dishes are placed, and every one is 
rovided with plates, glasses, spoons, 
ke., the wine should be put at each end 
of the table, cooled or othorwise, accord- 
ing to the season. If the party be small, 
the wine may be geriiet only at the top 
of the table, near the host. The follow- 
ing dishes may be introduced at dessert, 
according to season :— 


Dish of Nuts.—These are merely 
arranged piled high in the centro of 
the dish, as shown in the engraving, 

a with or without 
leaves round 
the edge. Fil- 
berts should 
always be 
served with 
the outer skin 
or husk on 
them ; and 
walnuts should 
be well wiped 
with a damp 
cloth, and then 

RSE OF NUre: with a dry one, 
to remove the unpleasant sticky feel- 
ing the shells frequently have. Season- 
abie.—Filberts from September to March ; 
walnuts from September to January. 








Box of French Plums.—If the 
box which contains them is exceedingly 
ornamental, it 

may be placed 
on the table ; 
if small, on 4 


lass dish; if 
line: without 
one, French 





BOL OF FRENCH PLUMS. 
plums may also be arranged ona glaas 


Dessert Dishes 

een cea gis eS OUD ESI IIE ESE IN Se PON 
plate, and garnished with bright-coloured 
sweetments, which make @ very good 
effect. All fancy boxea of priéserved 
and crystallized fruit may be Je on the 
table or not, at pleasure, eee little | 
matters of dotail must, of course, be left 
to individual taste. Seasonable.—May be 
purchased all the year ; but are in greater 
perfection in the winter, 





Dish of Mixed Fruit. — For a 
centre dish, a mixture of various fresh 
fruits has a remarkably good effect, par- 
ticularly if a pino be added to the list. 
A high raised appearance should be givon 
to the fruit, which is done in the follow- 
ing manner. Place a tumbler in the 
centre of the dish, and, in this tumbler, 





DISH OF MIXED FisVIT, 


the pine crown uppermost; round the 
tumbler put a thick layer of moss, andy 
over this, apples, pears, plums, peaches, 
and such fruit as is simultaneously ir 
season. By putting a layer of moss 
underneath, so much fruit is not required, 
besides giving a. better shape to the dish. 
Grapes should be placed on the of 
tho fruit, a portion of some of the bunches 
hanging over the sides of the dish ina 
nézligé kind of manner, which takes off 
the formal look of the dish. In arranging 
the plums, apples, &c,, let the colours 
contrast well. Seasonadle.—Suitable for 
a dessert in September or October, 
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Dessert ‘Dishes 
- ‘Box of Chocolate.—This is served 
Pit tae aes in an orna- 
eel ie mental bor, | 
a ahi » tae aegis 
= ish, Season- 
| BOX OF CHOCOLATE, able. — May 


be purchased at any time. 


Dish of Apples.—The applos should 
be sicely wiped with a dry cloth, and 
erranged on a dish, piled high in the 
centre, with evergreen leaves between 
each _ layer. 
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|" Devonshire Junket 


iled bigh in the centre, and the almonds 
lanched and strewn over, To blanch 
the almonds, put them into a small mug 
or teacup, pour over them boiling water, 
let them remain for 2 or 8 minutes, and 
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ALMONDS AND RAISING, 
the skins may then be easily removed. 


Figs, dates, French plane, &ec., are all 
served on small glass plates or oval dishes, 








pba ett but without the almonds. Seasonable at 
app wie = +. | any time, but more suitable in winter, 
form the bot- | vion frosh fruit is not obtainable, 
tom layer, 
with the 
hy acta Dish of Strawberries.—Fino straw- 
hes pits tap: berries, arranged in the manner shown 
The lenven ct aoe engraving, look ave gly well. 
the laurel, | ones should be ae 
bay, holly, or | placed at the Ve 

DISH OF APPLES, a Mga ttom of tne 


green in win- 
ter, are suitable for garnishing dessert 
dishes. Oranges may be arranged in the 
same manner ; ag tee also be wiped 
hep a dry cloth before being sent to 
table. 





Dish of Mixed Summer Fruit.— 
This dish consists of chorries, raspberries, 
carrants, and strawberrics, piled in dif- 

“ic ferent layers, 
with plenty of 
leaves between 
each layer, so 
that each fruit 
is well sepa- 
rated. The fruit 
should be ar- 
ranged with a 





dish, and the 
others put ia 
rows pyramid- 
ically, with the 
stalks down- 
wards, so that 
when the whole 
is completed, 
nothing but the 
red part of the 
fruit is visible. 





DISH OF STRAWBERRIES, 


The fruit should be 
athered with rather long stalks, as there 


is then something to support it, and it 
can be placed more upright in each layer, 
A few of the finest should be reserved to 
crown the top. 


DEVONSHIRE JUNEET. 


due regard to Ingredients.—To every pint of new 

colour, so that | milk allow 2 dessertspoonfuls of brandy, 

Lomein they contrast | 1 dessertspoonful of sugar, and 1} des 
nicely one with | sertspoonful of prepared rennet; thick 

ore ne: ae SUMMER the other. Our | cream, pounded cinnamon, or grated 
eee engraving shows | nutmeg. Mode.—Make the milk blood- 


a layer of white cherries at the bottom, 
then one of red raspberries, over that a 
layer of white currants, and at the top 
some fine scarlet strawberries. Season- 
«bie in June, July, and August. 





Almonds and Raisins,—These are 
vaually served on glass dishes, the fruit 


warm ; put it into a deep dish with the 
brandy, r, and rennet; atir it alto- 
ether, and cover it over until it is set, 
hen spread some thick or clotted cream 
over the top, grate some nutmeg, and 
strew some sugar over, and the dish ill 
be ready to serve. Zime.—About 2 hours 
to set the milk, Seasonadle at any time. . 
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D 


as lid meal of the da 
Being the grand solid meal of the day, 
is @ rete ot considerable importance ; 
and a well-served table is a striking index 
of human ingenuity and resource. 

The elegance with which a dinner is 
served depends, of course, partly upon 
the means, but still more upon the taste 
‘of the master and mistress of the house. 
It may be observed, in general, that thero 
should always be flowers on the table, 
and, as they form no item of expense 
where a garden is, there is no reason 
why they should not be omployed every 


day. 

Phe varioty of the dishes which furnish 
forth a modern dinner-table, does not 
necessarily imply anything unwholesome, 
or anything capricious. Food that is not 
well relished cannot be well digested ; 
and the appetite of the over-worked man 
of business, or statesman, or of any 
dweller in towns, whose occupations are 
exciting and exhausting, is jaded, and 
requires stimulation. Men and women 
who are in rude health, and who have 
plenty of air and exercise, eat the sim- 
plest food with relish, and commonly 
digest it well; but those conditions are 
out of the reach of many men. They 
must suit their mode of dining to their 
inode of living, if they cannot choose the 
latter. It is in serving up food that is at 
once appetizing and wholesome that the 
skill of the modern housewife is severely 
tasked ; and sho has scarcely a more im- 
portant duty to fulfil. Itis, in fact, her 
particular vocation, in virtue of which 
she may be said to hold the health of the 
family, and of the friends of the family, 
ia dar hands from day to day. 

The foriuzing aphorisms and short di- 
rections in relation, to dinner-parties, are 
well deserving of notice:—‘‘ Let the 
number of your guests never exceed 
twelve, so that the conversation may bo 

neral, Let the temperature of tho 

ining-room be about 68°. Let the 
dishes be few in number in tho first 
course, but proportionally good. The 
order of food is from the most substan- 
tial to the lightest, Tho order of drink- 
ing wine is from the mildest to the most 
foamy and most perfumed. To invite a 
Poe to your house is to take charge of 

is happiness so long as he is beneath 
your roof. The mistress of the house 
should always be certain that the coffee 
is excellent ; whilst the master should be 


Dinner 


answerable for the quality of his wines 
and liqueurs.” = od 

Dinners &@ la Russe differ from ordinary 
dinners in the mode of serving the va- 
rious dishes. In a dinner & la Husse, the 
dishes are cut up on a sideboard, and 
handed round to the guests, and each 
dish may be considered a course. The 
table fora dinner 4 la Russe should be laid 
with flowers and plants in fancy flower- 
pots down the middle, together with 
somo of the dessert dishes. A menu or 
bill of fare should be placed by the side 
of each guest. 

The following are bills of fare for din- 
ners & la Russe, and eatable from July to 
November: the dishes can easily be 
varied to suit other months, , 


SERVICE A LA RUssE (July). 


Julienne Soup, Vermicelli Soup. 

Boiled Salmon, Turbot and Lobster 
Sauce. Soles-Water Souchy, Perch- 
Water Souchy. Matclote d’Anguilles & 
la Toulouse, Filets de Solos & la Nor- 
mandie. Red Mullet, Trout. Lobster 
Rissoles, Whitcbait. 

Riz do Veau & la Banquitre, Filets de 
Poulets aux Coucombres. Canards & la 
Rouennaise, Mutton Cutlets & la Jardi- 
nitre. Braised Becf & la Flamande, 
Spring Chickens, Roast Quarter of Lamb, 
Roast Saddle of Mutton, Tongue, Ham 
and Peas, 

Quails, larded, Ronst Ducks, Turkey 
Poult, larded. M avonnaise of Chicken, 
Tomatos, Green l’cas & la Frangaise, 
Suddoise of Strawberries, Charlotte 
Russe, Compdte of Cherries. Neapoli- 
tan Cakes, Pastry, Madejra Wine Jelly. 
Iced Pudding & la Nesselrode. 

Dessert and Ices, 


SERVICE A LA Russe (November), 


Ox-tail Soup, Soup 4 la Jardiniére, 

Turbot and Lobster Sauce, Crimped 
Cod and Oyster Sauce. Stewed Eels, 
Soles & Ja Normandie. Pike and Cream 
Sauce. Fried Filcted Soles, 

Filets de Boouf & la Jardinigre, Cro- 
quettes of Game aux Champignons. 
Chicken Cutlets, Mutton Cutlets and 
‘Tomato Sauce. Lobster Rissoles, Oyster 
Patties. Partridges aux fines Herbes, 
Larded Sweetbreads, Roast Beef, Pou- 
lets aux Cressons, Haunch of Mutton, 
Roast Turkey, Boiled Turkey and Ce- 
lery Sauce, Ham. 

rouse, Pheasants, Hare. Salad, Are 
tichokes, Stewed Celery. Italian Cream, 
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Charlotte aux Pommes, Compéte of 

Pears. Croftes madrées aux Fruita, 

Pastry, Punch Jelly. Iced Pudding. 
Dessert and Ices. 


DORMERS. 


Corp Meat CooxEry.] oy Shera 
—4 lb, of cold mutton, 2 oz. of beef suet, 
pepper and galt to taste, 3 oz. of boiled 
rice, Legg, bread crumbs, made gravy. 
Mate.—Chop the meat, suet, and rice 
finely; mix well together, and add a 
nen seasoning of pepper and salt, and 
roll into sausages; cover them with egg 
end bread crumbs, and fry in hot drip- 
ping of a nice brown. Serve in a dish 
with made gravy poured round them, and 
a little in a turcen, Zime.—} hour to 
fry the sausages. Average cost, exclu- 
ae of the meat, 6d. Sceasonadble at any 
ime. 


DRAUGHT for Summer. 


Ingredients.—The juice of 1 lemon, a 
tumblerful of cold water, pounded sugar 
to taste, 4 small teaspoonful of carbon- 
ate of soda, Mode.—Squeeze the juice 
from the lemon ; strain, and add it to the 
water, with sufficient pounded sugar to 
sweeten the whole nicely. When well 
mixed, put in the soda, stir well, and 
drink while the mixture is in an effer- 
vescing state. 


DRINK, Pleasant, for Warm Wea- 
ther. 


Ingredients.—To every 4 pint of good 
ale allow 1 bottle of ginger beer. A/ode. 
—For this bevorage the ginger beer must 
be in an effervescing state, and the beer 
not in the least turned or sour. Mix 
them together, and drink immediately. 
The draught is refreshing and wholesome, 
as tho ginger corrects the action of the 
beer. It does not deteriorate by satand- 
ing a little, but, of course, is better 
when tuken fresh. 


DRIPPING, to Clarify. 


Good and fresh dripping answers very 
well for basting everything except game 
abd poultry, and, when well clarified, 
serves for frying nearly as well as lard ; 't 
should be Kept in a cool place, and wall 
romain good some time. To clarify it 

ut the dripping into a basin, pour over 
t boiling water, and keep stirring the 
whole to wash away the impurities, Let 


Ducks, Roast — 





| it stand to cool, when the water and 


dirty sediment will settle at the bottom of 
the basin. Remove the dripping, and 
put it away in jars or basins for use, 


Another Way.—Pat the dripping 
into a cloan saucepan, and let it boil for 
a few minutes over a slow fire, and be 
careful to skim it well. Let it stand to 
cool a little, then strain it through a 
piece of muslin into jors for use. Boet 
dripping is preferable to any other for 
cooking purposes, as, with mutton drip- 
ping, there is liable to be a tallowy taste 
and siell. 


DUCK, Hashed. 


CoLD Mrat Cooktry.] Ingredients. 
—The remains of cold roast duck, rather 
more than 1 pint of weak stock or water, 
1 onion, 1 oz. of butter, thickening of 
butter and flour, salt and cayenne to 
taste, 4 teaspoonful of minced lomon- 

eel, 1 dessertspoonful of lemon-juice, 
4 glass of port wine. Mode.—-Cut the 
duck into nice joints, and put the trim- 
mings into a stewpan ; slice and fry the 
onion in a little butter ; add these to the 
trimmings, pour in tho above proportion 
of weak stock or water, and stew gently 
for 1 hour. Strain the liquor, thicken 
it with butter and flour, season with salt 
and cayenne, and add the remaining in- 
gredients ; boil it up and skim well; lay 
in the pieces of duck, and let them get 
thoroughly hot through by the side of 
the fire, but do not allow them to boil: 
they should soak in the gravy for about 
phe Garnish with sippets of toasted 
read. The hash may be made richer 
by using a stronger and more highly- 
flavoured gravy ; a little spice or pounded 
mace may also be added, when their 
flavour is liked. Time.—1} hour. Avers 
¢ cost, exclusive of oold duck, 4c. 
easonable from November to February ; 
ducklings from May to August, 





DUCKS, Roast. 


Ingredients.—A couple of ducks ; sage- 
and-onion stuffing ; a little flour. Chzoe- 
ing and Trussing.—Choose ducks with 

lump bellies, and with thick and yel- 
owish feet. They should be trussed 
with the feet on, which should be 
scalded, and the skin peeled off, and then 
turned up close to the legs. Run a 
skewer through the middle of each leg, 
after having drawn them as close as 
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Duck, Rosst, to carve 


sible to the body, to plump up the 
‘breast, passing the same quite through 
the bedy. Cut off the heads and necks, 
aad the pinions at the first joint ; bring 
those closo to the sides, twist the feet 











ROAST DUCK. 


round, and truss them at the back of 
the bird. After the duck is stuffed, 
both ends should be secured with string, 
so as to keep in the seasoning. Afode.— 
To insure ducks being tender, never 
dress them the same day they are killed; 
and, if the weather permits, they should 
hang a day or two. Make a stuffing of 
saze and onion sufficient for one duck, 
and leave the other unscasoned, as the 
flavour is not liked by everybody. Put 
them down to a brisk clear fire, and keep 
them well basted the whole of the time 
they aro cooking. A few minutes before 
serving, dredgo them lightly with flour, 
to make them froth and look plump ; and 
when the steam draws towards the fire, 
send them to table hot and quickly, 
with a good brown gravy poured round, 
but not over tho ducks, and a little of 
the same ina turoon. ‘When in season, 
green peas should invariably accompany 
this dish,  TZime.—Full-grown ducks 
from 3 to 1 hour; ducklings from 25 to 
86 minutes. Average cost, from 2s. 3d. 
to 2s. 6d. each. Suffictent.—A couple of 
ducks for 6 or 7 persons. Seasonable.— 
Ducklings from April to August; ducks 
frum November to February, 


DUCK, Roast, to carve. 

No dishes require s0 much knowledge 
and skill in their carving as do game and 
poultry ; for it is necessary to be well 
acquainted with the anatomy of the bird 


pare 
Paamens mance 

rs a 

Se 





ROAST DUCK, 


in order to place the knife at exactly the 
proper point. A tough fowl and an old 
goose are sad triers of a carver’s powers 
and temper, and, indeed, sometimes of 
the good humour of those in the neigh- 
bourhood of the carver ; for a sudden tilt 
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of the dish may eventuate in the Placing 
of a quantity of the gravy in the lap o 
the right or left-hand supporter of the 
host. We will endeavour to aasiat those 
whoare unacquainted «gg 

with the ‘“ gentle art 
of carving,” and also 
those who are but 
slightly acquainted 
with it, by simply de- 
scribing the rules to 
follow, and referring 
to the distinctly- 
marked illustrations 
of each dish, which 
will further help to 











bring light to the Sea 
minds of the unini- 

tiated. If the bird Pict di 
be a young duckling, OF DUCK, 


it may be carved like 

a fowl, viz., by first taking off the leg 
and tho wing on either side; but in 
cases where the duckling is very small, 
it will bo as well not to separate the leg 
from the wing, as they will not then form 
too large a portion fora single serving. 
After the legs and wings are disposed 
of, the romainder of the duck will be 
also carved in the same manner ag a8 
fowl; and not much difficulty will be ex- 
perienced, asducklingsare tender, andthe 
joints are easily broken by a little gentle 
forcing, or penetrated by the knife. In 
cases whero the duck is a large bird, 
the bettcr plan to pursue is then to carve 
it liko a yoose, that is, by cutting pieces 
from tho breast in tho direction indicated 
by the lines marked from 1 to 2, com- 
mencing to carve the slices close to the 
Wing, and then proceeding upwards from 
that to the breastbone. If more should 
be wanted than can bo obtained from 
both sides of the breast, then the legs 
and wings must be attacked, in the same 
way as is described in connection with 
carving a fowl. It may be here re. 
marked, that as the legs of a duck are 
placed far more backward than those of 
a fowl, their position causing the wad- 
dling motion of the bird, the thigh-bones 
will bo found considerably nearer towards 
the backbone than in a chicken ; this is 
the only difference worth mentioning. 
Tho carver should ask each guest if a 
portion of stuffing would be agreeable; 
and in order to get at this, a cut should 
be made below the breast, as shown by 
the line from 8 to 4, at the part called 
the “apron,” and the spoon Inserted. 
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Dutch Flummery 
cata eri basic en pean teeta meenemnrnneneeamt nanan inane annem a) 
‘for 10 or 12 dumplings. Seasonable at any 
time. 


DUTCH FLUMMERY. 
Ingredients.—14 08. of isingloss, the 
rind and ee of 1 lemon, 1 pint of water, 
4 eggs, 1 pint of sherry, Madeira, or 
raisin-wine; sifted sugar to taste. Mode. 
~--Put the water, isinglass, and lemon- 
rind into a lined saucepan, and simmer 
gently until the isinglass is dissolved ; 
strain this into a basin, stir in the eggs, 
which should be well beaten, the lemon- 
juice, which should be strained, and the 
wine; sweeten to taste with pounded 
, mix all well together, pour it into 
& jug, set this jug in a saucepan of boil- 
ing water over the fire, and keep stirring 
it one way until it thickens; but take 
care that tt does not boil, Strain it into 
@ mould that has been oiled or Jaid in 
water for a short time, and put it ina 
cool place to set. A tablespoonful of 
bran y stirred in just before it is poured 
into the mould, improves the flavour of 
this dish: it is better if it is made the 
day before it is required for table. Time. 
‘-# hour to simmer the isinglass ; about 
2 hour to stir the mixture over the fire. 
Average cost, 4s. 6d.,if mado with sherry ; 
Jess with raisin-wine. Sufficient to fill a 
quart mould. Seasonable at any time. 


HEL BROTH. 


Ingredients.—4 Yb, of ccl, a small 
bunch of sweet herbs, including parsley, 

onion, 10 peppercorns, 3 piuts of water, 

cloves, salt and pepper to taste. Afude. 
—After having cleaned and skinned tho 
eel, cut it into small pieces, and put it 
into a stewpan with the other ingre- 
dients ; simmer gently until the liquid is 
reduced to nearly half, carefully re- 
moving the scum as it rises. Strain it 
through a hair sieve: put it by in a cool 
Bine, and, when wanted, take off all the 

ton the top; warm up as much as is 
required, and serve with sippets of toasted 
bread, This is a very nutritious broth, 
and easy of digestion. Time.—To be 
simmered until the liquor is reduced to 
half, Average cost, 6d. Sufficient to 
make 14 pint of broth, Seasonable from 
June to March. 


HEL Pru. 


Lngredients.—} Yb. of eels, a little 
chopped parsley, 1 shalot, grated nut- 


maeg, pepper and salt to taste, the juice | 








Bel, Collared 


of 4 a lemon, small quantity of foros 
meat, 3 pint of Béchamel; puff paste. 
Meode.—Skin and wash the eels, eut them 
in pieces 2 inches long, and line the 
bottom of the pie-dish with forcemeat. 
Put in the eols, and sprinkle them with the 
paw: shalots, nutmeg, seasoning, and 
emon-juice, and cover with puff-paste. 
Bake for 1 hour, or rather more; make 
the Béchamel hot, and pour it into the 
pio. Time.—Rather more than 1 hour, 
Seasonable from August to March. 





EEL SOUP. 


Ingredients.— 8 Ibs. of eela, 1 onfon, 
2 oz. of butter, 3 blades of mace, 1 bunch 
of swect herbs, } oz. of peppercorns, salt 
to taste, 2 tablespoonfuls of flour, ¢ pint 
of cream, 2 quarts of water. Afode.— 
Wash the cels, cut them into thin slices, 
and put them into the stewpan with the 
butter; let them simmer for a few mi- 
nutes, then pour the water to them, and 
add the onion, cut in thin slices, the 
herbs, mace, nnd seasoning. Simmer till 
the eels are tondor, but do not break the 
fish. ‘Lake them out carefully, mix the 
flour smoothly to a batter with the cream, 
bring it to a boil, pour over the eels, and 
serve. Z%me.—1 hour or rather more. 
Average cost, 10d. per quart. Seasonable 
from June to March, Sufficient for 8 
persons, 

Note. — This soup may be flavoured 
differently by omitting the cream, and 
adding @ little ketchup or Harvoy’s 
BUCY. 


EELS, Boiled, 


Ingredients. — 4 small cels, sufficient 
water to cover them; a large bunch of 

arsley. dfode.—Chooso small eels for 

oiling ; put them into a stewpan with the 
parsley, and just sufficient water to cover 
them; simmer till tender. Take thom 
out, pour a little parsley and butter over 
them, and serve someinatureen, Time. 
—} hour. Average cost, 6d. per tb. 
Seasonable from June to March, Suff- 
cient for 4 persons. 


EEL, Collared. 

Iugredients.—1 largo eel; pepper and 
salt to taste ; 2 binder of mace, 2 clo 
a little allspice very finely pounded, 
leaves of sage, and a small bunch of 
herbs minced very small, MMode,—Bone 
the eel and skin it; split it, and spsinkle 
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Hels, Fried 


ror aioe eaemeaeneme enema enemenameeiemieeenen anemone 
itover with the ingredients, taking care 
that the spices are very finely pounded, 
and the herbs shopped oF small. Roll 
it up and bind with a b piece of tape, 
and boil it in water, mixed with a little 
saltand vinegar, till tender. It may either 
bo sorved whole or cut in slices; and 
whon cold, the eel should be kept in the 
liquor it was boiled in, but with a little 
more vinegar put to it. Zime.—2 hours, 
pees cost, 6d. per lb. Seasonable 
from August to March. 


EELS, Fried. 


oh ache cet Ib. of eels, 1 egg, a fow 
bread crumbs, hot lard. Mode.—Wash 
the vels, cut them into pieces 3 inches 
long, trim and wipe them very dry; 
dredge with flour, rub them over with 
egg, and cover with bread crumbs ; fry 
a nico brown in hot lard. If the eels are 
small, curl them round, instead of cutting 
them up. Garnish with fried parsley. 
Time.—20 minutes or rather less. A ve- 
rage cost, 6d. per lb. Seasonabdle from 
June to March. 


EELS, en Matelote. 

Ingredients. —5 or 6 young onions, a 
few mushrooms, when obtainable ; salt, 
pepper, and nutmeg to taste; 1 laurel 
eaf, $ pint of port wine, 4 pint of medium 
stock, buttcr and flour to thicken ; 2 lbs. 
of eels: Afode.—Rub the stewpan with 
butter, dredgo in a little flour, add the 
onions cut very small, slightly brown 
them, and put in all the other ingre- 
dients. Wash, and cut up the eels into 
pieces 3 inches long; put them in the 
atewpan, and simmor for 4 hour. Make 
round the dish a border of croftons, or 

ieces of toasted bread ; arrange the ecls 
in @ a in the centre, and pour 
over the sauce. Serve very hot. ZTime.— 
# hour. Average cost, 1s. 9d. for this 
quantity. Seasonable from August to 
March. Sufficient for 5 or 6 persons. 


EELA, Stewed. 


Ingredients. —2 lbs. of eels, 1 pint of 
rich strong stock, 1 onion, 8 cloves, a 
lece of lemon-peel, 1 glass of port or 
adeira, 8 tablespoonfuls of cream ; 
thickening of flour; cayenne and lemon- 
juice to taste. ode.—-Wash and skin 
the eels, and cut them into pieces about 
3 inches long ; pepper and salt them, and 
lay them in a stewpan; pour over the 


Begs 


stock, add the onion stick with cloves, 
the lemon-peel, and the wine. . Stew 
gently for 4 hour, or rather more, and 
ift them carefully on a dish, which keep 
hot. Strain the gravy, stir the cream, 
sufficient flour to thicken; mix alto- 
gether, boil for 2 minutes, and add the 
cayenne and lemon-juice; pour over the 
eels and serve, Zime—}bour. Average 
cost for this quantity, 2s. 8d. Seasonable 
from June to Marck, Sufficient for & or 
6 persons, 


EELS, Stewed. 


Ingredients. —2 lbs. of middling-sized 
eels, 1 pint of medium stock, 4 pint of 
port wine; salt, cayenne, and mace to 
taste; 1 teaspoonful of essence of an- 
chovy, the juice of 4alemon. Mode.— 
Skin, wash, and clean the eels tho. 
roughly ; cut them into pieces 3 inches 
long, and put them into strong salt and 
water for 1] hour; dry them well with a 
cloth, and fry them brown. Put the 
stock on with the heads and tails of the 
eels, and simmer for 4 hour; strain it, 
aud add all the other ingredients. Put 
in the ecls, and stew gently for ¢ hour, 
when serve. Zime.—2 hours. <Averag 
cost, 1s, 9d. Seasonable from June to 
March. Sufficient for 5 or 6 persons, 


EELS, & la Tartare. 


Ingredients. —2 lbs. of eels, 1 carrot, 1 
onion, a little flour, 1 glass of sherry ; 
salt, popper, and nutmeg to taste ; bread. 
crumbs, 1 egy, 2 tablespoonfuls of vina- 
gar. Afode.— Rub the butter on the 
bottom of the stewpan ; cut up the carrot 
and onion, and stir them over the fire for 
5 minutes; dredge ina little flour, add 
the wine and seasoning, and boil for 4 an 
hour. Skin and wash the eels, cut them, 
into pieces, put them to the other in- 
gredients, and simmer till tender. When 
they are done, take them out, let them 
get cold, cover them with egg and bread 
crumbs, and fry them of a nice brown. 
Put them on a dish, pour sauce oe 
over, and serve them hot. Zwene th 
Average cost, 1s, 8d., exclusive o 


hour. 

the sauce piauante, Seasonable from 

August to March, Suffictent for 5 or 6 

persons, 

EGGS. 
There is only one opinion as to the 

nutritive properties of eggs, although the 
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a gee Hes Wine. 
qualities of those belonging to different | ah 
Gpelitics of those belonging to different | HGG BALLS, for Soups snd mate 


common hen are most esteemed as de- 
licate food, particularly when “‘new- 
laid.” The quality of eggs depends 
much upon the food given to the hen. 
Eggs in general are considered most 
easily digestible when little subjected to 
the art of cookery. The lightest wa 

of dressing them is by poaching, whic 

is effected by putting them for a minute 
or two into brisk boiling water : this coa- 
gulaten the external white, without doing 

e inner part too much. Eggs are much 
better when new-laid than a day or two 
afterwards, The usual time allotted for 
boiling eggs in the shell is 3 to 3} mi- 
nutes: less time than that in bviling 
water will not be sufficiont to solidify the 
white, and more will make the yolk hard 
and fess digestible: it is very difficult, 
to guess accurately as tothe time. Grent 
eare should be employed in putting the: 
into the water, to prevent cracking the 
shell, which inevitably causes a portion 
of the white to exucle, and leta water into 
theegg. For the purpose of placing eggs 
in water, always choose a large spoon in 
si eng to a small one. Eggs are often 

ten up raw in nutritive beverages. 

The eggs of the turkey are almost as 
mild as those of the hen; the egg of the 
goose is large, but well-tasted. Ducks’ 
cage have a rich flavour; tho albumen is 
slightly transparént, or bluish, when set 
or coagulated by boiling, which requires 
Jess time than hens’ eggs. Guinea-forl 
eggs are smaller and more delicato than 
those of the hen. Eges of wild furl are 
generally coloured, often spotted ; and 
the taste generally artakes somewhat 
of the bird they belong to. Thoso of 
Jand birds that are eaten, as the plover, 
lapwing, ruff, &c., are in general much 
esteemed; but those of sea-fowl have, 
more or less, a strong fishy tasto. Tho 
eggs of tho turtle are very numerous: 
they consist of yolk only, without shell, 
and are delicious. 

‘When fresh egas are dropped into a 
vesso) full of boiling water, they crack, 
because the eggs being well filled, the 
shells give way to the efforts of the in- 
terior fluids, dilated by heat. If the 
volume of hot water be small, the shells 
Ao not crack, because its temperature is 
reduced by the eggs before the interior 
dilation can take place. Stale eggs, 
again, donot crack’ because the air inside 
js sosily compressed, | 


' Dishes, 7 

Ingredients.—8 , & little flour ;' 
seasoning to taste of salt. Mode.—Boil 
6 eggs for 20 minutes, strip off the shells, 
take the yolks and pound them in a 
mortar. Beat the yolks of the 2 uncooked 
eggs; add them, with a little flour and 
salt, to those pounded ; mix all well to- 
gether, and roll into balls. Boil them 
before they are put into the soup or other 
dish they may be intended for. 


EGG BAUCE, for Salt Fish. 


Ingredients.—4 oggs, 3 pint of melted 
butter, when liked, a very little lemon- 
juice, Mode.—Boil the eggs until quite 

ard, which will be in about 20 minutes, 
and put them into cold water for 4 hour. 
Strip off the shells, chop the egya into 
small pieces, not, however, too fine. 
Make the melted butter very smooth, 
and, when boiling, stir in the eggs, and 
serve very hot. Lemon-juice may be 
added at ploasure. 7'ime.—20 minutes 
to boil the eggs. Average cost, 8d. 
Sufficient.—This quantity for 3 or 4 lbs, 
of fish. 

Note.—When a thicker sauce is re- 
quired, use one or two more eggs to the 
same quantity of melted butter. 


EGG SOUP. 


Ingredients.—A tablespoonful of flour, 
4 egzs, 2 small blades of finely-pounded 
mace, 2 quarts of stock. Mode.—Beat 
up the flour smoothly in a teaspoonful of 
cold stock, and put in the eggs; throw 
them into boiling stock, stirring all the 
time. Simmer for } of an hour. Senson 
and serve with a French roll in the tureen 
or fried sippets of bread. Time.—4 an 
hour. Average cost, 11d, per quart. Sea- 
sonable all the year.  Suffictent for 8 
persons. 


EGG WINS. 


Ingredients.—1 eRe, 1 tablespoonful 
and 4 glass of cold water, 1 glass of 
sherry, sugar and grated nutmeg to 
taste. Mode.—Beat the egg, mixing 
with it a tablespoonful of cold water; 
make the wine-and-water hot, but not 
boiling; pour it on the ezg, stirring all 
the time, Add sufficient lump sugar to 
sweeten the mixture, and a little grated 
nutmeg ; put ali into a very clean sauce- 
pan, sot it on a gentile fire, and stir the 


THE DICTIONARY OF COOKERY. 118 


am 


Begs, to Boil 


pannnenverre nna aeaeeenneiiannnememnmnnanaemnuenenmmmennneseenmemememnenamed 
contents one way until they thicken, 


but do not allow them to boil. Serveina 
glass with sippets of toasted bread or 
plain crisp biscuits. When the “Be is 
not warmed, the mixture will be found 
easier of digestion, but it is not so plea- 
santa drink. Sufficient for 1 person. 


BEGGS, to Boil for Breakfast, Sa- 
lads, &c. 

Eggs for boiling cannot be too fresh, 
or boiled too soon after they are laid ; 
but rather a longer time should be al- 
lowed for boiling a new-laid egz than for 
one that is three or four daye old. Have 
ready a saucepan of boiling water; put 
the eggs into it gently with a spoon, 
letting the spoon touch the bottom of the 
saucepan before it is withdrawn, that the 
egg may not fall, and eoneeduenyy crack. 

or those who like eggs lightly boiled, 3 
minutes will be found sufficient ; 3% to 4 
minutes will be ample time to set the 
white nicely ; and, if liked hard, 6 to 7 mi- 
nutes will not be found too long. Should 





EGG-6TAND FOR THE BREAKFAST-TABLE, 


the eges be unusually large, as those of 
black Spanish fowls sometimes are, allow 
an extra 4 minute for them. LEgys for 
salads should be boiied from 10 minutes 
to } hour, and should be placed in a basin 
of cold water for a few minutes; the 
should then be rolled on the table with 
the hand, and the shell will peel off easily. 
Z'ime.—To boil eggs lightly, for invalids 
or children, 8 minutes; to boil eggs to 
suit the generality of tastes, 3% to 4 
minutes ; to boil eyes hard, 6 to 7 mi- 
nuted ; for salads, 10 to 15 minutes, 


EGGS, Buttered. 


Ingredients.—4 new-laid eggs, 2 oz. of 
butter. Afode.—Procure the eggs new- 
laid if possible ; break them into a basin, 
and beat them well; put the butter into 





Eggs, Fried 


another basin, which place in boiling 
water, and stir till the butter is melted. 





‘Pour that and the eggs. into a - lined 


saucepan ; hold it over a gentle fire, and, 
asthe mixture begins to warm, pour it 
two or three times into the n, and 
back again, that the two ingredients may 
be well incorporated. Keep stirring the 
eggs and butter one way until they are 
hot, without boiling, and serve on hot 
buttered toast. If the mixture is allowed 
to boil, it will curdle, and so be entirely 
spoiled. Tine.—About 5 minutes to 
make the eggs hot. Average cost, 7d. 
Sufficient.—Allow a slice to each person. 
Scusonable at any time. 


EGGS, to Choose. 


In choosing eggs, apply the tongue to 
the large ond of the egy, and, if it feels 
warm, it is new, and may be relied on as 
afresh ege. Another mode of ascer- 
taining their freshness is to hold them 
before a lighted candle or to the light, 
and, if the egg looks clear, it will be 
tolerably good ; if thick, it is stale; and 
if there is a black spot attached to the 
shell, it is worthless. No egg should be 
used for culinary purposes with the 
slightest taint in it, as it will render 
 erbieeacr useless those with which it has 

een mixed. Egys that are purchased, 
and that cannot be relied on, should 
always be broken in a cup, and then put 
into a basin: by this means stale or 
eggs may be casily rejected, without 
wasting the others, | 


EGGS, Ducks’. 


Ducks’ eggs are usually so strongly 
flavoured that, plainly boiled, they are 
not good for eating’; they answer, how- 
ever, very well for various culinary pre- 
parations where eggs are required ; such 
as custards, &c. &e. Being so large 
and highly-flavoured, 1 duck’s egg will 
go as far as 2 small hon’s eggs, besides 
making whatever they are mixed with 
exceedingly rich. They also are a:l- 
mirable when used in puddings, 


EGGS, Fried. 


Ingredients. — 4 mache } Ib. of lard, 
butter or clarified dripping. Aode.—— 
Place a delicately-clean frying-pan over 
a gentle fire; putin the fat, and allow 
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-#t to come to the boiling-point, Break 
the i em into the 
boiling fat, 
2 and let them 
- remain until 
I the whites are 
; WRIED EGGS ON BACON, delicately 
set; and, whilst they are frying, ladle 
a little of the fat over thom. ‘Take them 
up with a slice, drain them for a minute 
from their greasy moisture, trim them 
neatly, and serve on slices of fried bacon 
or ham ; or the obs may be placed in the 
middie of the dish, with the bacon put 
round asagarnish. Zime.—2 to 3 mi- 
nutes, Average cost, ld. each; 2d. when 
searce, Sufficient for 2 persons. Sea- 
sonable at any time. 


EGGS a la Maitre d’Hétel. 


Jngredients.—} lb. of fresh butter, 1 
tablespoonful of flour, 4 pint of milk, 
pepper and salt to taste, 1 tablespoontul 
of minced parsley, the juice of 4 lomon, 
6 eggs. Mode.—Put the flour and half 
the butter into a stewpan; stir them 
over the fire until the mixture thickens; 
pour in the milk, which should be boiling ; 
add s seasoning of pepper and salt, and 
simmer the whole for 5 minutes. Put 
the remainder of the butter into the 
sauce, and add the miaced parsley ; then 
boil the eggs hard, strip off the shell, cut 
the eggs into quarters, and put them on 
adish. Bring the sauce to the boiling- 
point, add the lemon-juice, pour ovor the 
eggs and serve. Z'ime.—5 minutes to 
boil the sauce; the egys, 10 to 15 mi- 
nutes. Average cost, 1s. Sufficient for 
4or 5 persuns. Seusonuble at any time. 


EGGS, to Pickle. 

Ingredients, —16 eggs, 1 quart of 
vinegar, 4 oz. of black pepper, Voi of 
Jamaica pepper, 4 oz. of ginger. Mode. — 
Boil the eggs for 12 minutes, then dip 
them into cold water, and take off the 
shells. Put the vinegar, with the peppor 
and ginger, into a stewpan, and let it 
simmer for 10 minutes. oe the 
eggs in a jar, pour over them the vinegar, 
he. boiling hot, and, when cold, tiethem 
gown with bladder to exclude the air, 
This pickle will be ready for use in a 
month. <Avezage cost, for this quantity, 
le. 9d. Seasonable.—This should bo 
made about Easter, as at this time egys 
are plentiful and cheap. A store of 
pickled eggs will be found very useful 
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Higgs, Poached 


and ornamental in serving with many 
first and second course dishes. 


EGGS AU PLAT, or AU MIROIR, 
served on the Dish in which they 
are Cooked. 

Ingredients. 4 eggs, 1 oz. of butter, 
pepper and salt totaste, Mode.—Butter 
a dish rather thickly with good fresh 
butter ; melt it, break the eggs into it 
the same as for poaching, sprinkle them 





. with white pepper and fine salt, and put 


the remainder of the butter, cut into 
very small pieces, on the top of thom. 
Put the dish on a hot plate, or in the 
oven, or before the fire, and Jet it remain 
until the whites become set, but not hard, 
when serve immediately, placing the dish 
they were cooked in on another. ‘T'o 
hasten the cooking of the eggs, a sala- 
mander may be held over them for a 
minute; but great care must be taken 
that they are not too much done. 'I'his 
is an exceedingly nice dish, and one very 
easily prepared for breakfast. Time.— 
3 minutes, Average cost, 5d. Sufficient 
for 2 persons. Scusonrable at any time. 


EGGS, Plovers’. 

Plovers’ eggs are usually served boiled 
hard, and sent to table in a napkin, 
either hot or cold; they may also he 
shelled, and served the sume as egrs A la 
Tripe, with a good Béchamel sauce, or 
brown gravy, poured over (hom. ‘They 
are also used for decorating salads, the 
beautiful colour of the white being gene- 
rally so much admired, 


EGGS, Poached. 

Ingredients.—Egys, water. To every 
pint of water allow 1 tablespoonful of 
vinegar. Mode.— Eggs for pvaching 
should be perfectly fresh, but not quite 
new-laid; those that arc about 36 hours 
old aro the best for the purpose. If 
quite new-laid, the white is so milky it 
is almost impossible to set it; and, on 
the other hand, if the egg be at all stale, 
it is equally difficult to poach it nicely, 
Strain some bviling water into a deep 
clean frying-pan ; break the egg into a 
cup without damaging the yolk, and, 
when the water boils, remove the pan to 
the side of the fire, and gently slip the 
egg into it. Place the pan over a gentle 
fire, and keep the water simmering until 
the white looks nicely set, when erg 
is ready. Take it up gently with a alice, 
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Egzs, Poached 


cut away the ragged edges of the white, 
and pra either Gn toasted bread or on 
eee slices of ham 
ga til aig ~ or bacon, or on 
See Eee) spinach, Xo. A 
ie poached epr 
should not 
be overdone, 
as its appearance and taste will be quite 
spoiled if the yolk be allowed to hardon. 
When tho egy is slipped into the water, 
the white should be gathered torether, 
to keep it a littlo in form, or the cup 
should be turned over it for 4 minute. 
To poach an egg to perfection is rathor a 
difScult operation ; so, for inexperienced 
cooks, a tin eyg-poacher may be pur- 
chased, which greatly facilitates this 
manner of dressing eggs. Our illustra- 
tion clearly shows what it is: it consists 









EGGS POAOHED ON TOAST. 





TIN EGG-POACHER, 
ofa tin plate with a handle, with a space 


for three perforated cups. An egg 
should be broken into each cup, and the 
machine then placed in a stewpan of 
boiling water, which has been previously 
strainod. When the whites of the egys 
rite sot, they are done, and should 
then be carefully slipped on to the toast 
or spinach, or with whatever they are 
served. In poaching eggs in a frying- 
pan, never do more than four at a time; 
and, when a little vinegar is liked mixed 
with the water in which the eggs are 
done, use the above proportion. 7''me.— 
2} to 33 minutes, according to tho size of 
the egg. Sufficient.—Allow 2 oggs to 
etch person, Seasonuble at any time, 
but less plentiful in winter. 


EGGS, Poached, with Cream. 


Lngredients—1 pint of water, 1 tea. 
spoonful of salt, 4 teaspoonfuls of vinegar, 
4 fresh eggs, 4 gill of cream, sult, popper, 
and pounded sugar to taste, 1 oz. of 
butter. Aode.—Put the water, vinegar, 
and salf into a frying-pan, and break 
each is Pap a oe haar cup; bring the 
water, &., to boil, and slip the eggs 


Exes. Snow — 


gently into it without breaking the yolks, 
immer them from 3 to 4 minutes, but 
not longer, and, with a slice, lift them 
out on to a hot dish, and trim the edges. 
Empty the pan of its contents, put in 
tho cream, add a seaséning to taste of 
pepper, salt, and pounded sugar; brin 
the whole to the boiling-point ; then add 
the butter, broken into small pieces ; 
toss the pan round and round till the 
butter is melted ; pour it over the CuBs, 
and serve. To insure the eggs not being 
spoiled whilst the croam, &c. is preparing, 
it is a good plan to warm the cream with 
the butter, &c. before the eggs are 
poached, so that it may be poured over 
them immediately after they are dished. 
Time.—3 to 4 minutes to poach the 
oges, 5 minutes to warm the cream, 
Average cost fur the above age » Od. 
Sufficient for 2 persons. Seasonable at 
any timo. 


EGGS, Scotch. 
Ingredients.—6 eges, 6 tablespoonfuls 
of forcemeat, hot led, } pat Ot geod 
brown gravy. Afocde.—Boil the egys for 
10 minutes; strip thom from the shells, 
and cover them with forcemeat, or sub» 
stitute pounded anchovies for the ham, 
Fry the ogres a nice brown in boiling 
lard, drain them befure the fire from 
their greasy moisture, dish them, ‘and 
our round from } to 4 pint of good 
rown gravy. ‘I’o enhance the appear. 
anco of the eggs, they may be rolled in 
beaten ogg and sprinkled with bread. 
crumbs ; but this is scarcely necessary if 
they are carefully fried. The flavour of 
the ham or the anchovy in the forcemear 
must preponderate, as it should be ve 
relishing. JZime.—10 minutes to boil 
the eggs, 5 to 7 minutes to fry them. 
Averaye cost, 1s. 4d. Sufficient for 8 or 4 
persons, Seasonable at any time, 





EGGS, Snow, or Gufs & la Neige 
(a very pretty Supper Dish). 


Ingredicits.—4 oggs, 2 pint of milk, 
pounded sugar to tasto, flavouring of 
vanilla, Jemon-rind, or orange-flower 
water. Afode.—Put the milk into a 
saucepan with sufficient sugar to sweeten 
it nicely, and the rind of ? lemon. Let 
this steep by tho side of thé fire for 

hour, when take out the peel; separate 
the whites from the yolks of the eggs 
and whisk the former to a perfectly stiff 


froth, or until there is no liquid as 
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Eggs, to keep Fresh 


ing; bring the milk to the boiling-point, 
drop in the snow a tablespoonful at a 
time, and keep turning the eggs until 
sufficiently cooked. Then place them 
on a glass dish, beat up the yolks of the 
eggs, stir to them the milk, add a little 
more suyar, and strain this mixture into 
a jug; place the jug in a saucepan of 
oiling water, and stir it one way until 
the mixture thickens, but do not allow 
it to boil, or it will curdle. Pour this 
custard over the eggs, when they should 
rise to the surface. They make an ox- 
ceedingly pretty addition to a supper, 
and should be put in a cold place after 
being made. When they are flavoured 
with vanilla or orange-flowered water, it 
is not necessary to steep the milk. A 
few drops of the essence of either may 
be youre! into the milk just before the 
whites are poached. In making the 
custard, a little more flavouring and 
sugar should always be added. 7'me.— 
About 2 minutes to poaeh the whites; 
8 minutes to stir the custard. <Avcruge 
cost, 8d. Sufficient for 4 or 5 persuus. 
Seasonuble at any time. 





EGGS, to keep Fresh for several 
Weeks. 


Have ready a large saucepan, capablo 
ef holding 3 or 4 quarts, full of boiling 
water. Put the eggs into a cabbage-not, 
say 20 at a time, and hold them in the 
water (which must be kept boiling) for 
20 seconds. Proceed in this manner till 
you*have done as many eggs as you wish 
to preserve; then pack them away in 
sawdust. We have tried this methud of 
preserving egzs, and can vouch for its 
excellence. ‘hoy will be found, at the 
end of 2 or 3 months, quite geod enough 
for culinary purposes; and although ie 
white may be a little tougher than that 
of a new-laid egg, the yolk will be nearly 
the same. Many persons keep eggs for 
2 long time by smearing the shells with 
butter or sweet oil: they should then be 
packed in plenty of bran or sawdust, 
and the eggs not allowed to touch each 
other. Eygs for storing should be col- 
lected in fine weather, and should not be 
more than 24 hours old when they are 
packed away, or their flavour, when 
used, cannot be relied on. Another 
simple way of preserving eggs is to 
immerse them in lime-water soon after 
they have been laid, and then to put the 

containing the lime-water in a 
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cellar or cool outhouse. Seasonable,— 
The best time for preserving eggs 18 
from April to September. 





EGGS, & la Tripe. 


Ingredients.—8 eggs, } pint of Béchamel 
sauce, dessertspoonful of finely-minced 
parsley. J/vde.— Boil the eggs hard ; 
put them into cold water, pel them, 
take out the yolks whole, and shred the 
whites. Make 3? pint of Béchamel sauce; 
add the parsley, and, when the sauce is 
quite het, put the yolks of the eggs into 
the middle of the dish, and the shred 
whites round them; pour over the sauce, 
and garnish with leaves of puff-paste or 
fried crodituns. There is no necessity 
for putting the cage into the saucepan 
with the Béchamel; the sauce, being 

uite hot, will warm the eggs sufficiently. 
Pine.—10 minutes to boil the eggs. 
Average cost, 1s. Sufficient for 5 or 6 
persons. Scasonable at any time. 


ELDER WINE. 


Jugredients.—To every 3 gallons of 
water allow ] peck of elderborries ; to 
every gallon of juice allow 8 lbs. of sugar, 
4 oz. of ground ginger, 6 cloves, 1 lb. of 
good Turkey raisins; 4} pint of brand 
to every gallon of wine. T'o every 9 gal- 
lons of wine, 3 or 4 tablespoonfuls of 
fresh brewer's yeast. Afode.—Pour tho 
water, quite boiling, on the elderberries, 
which should be picked from the stalks, 
and let these stant covered for 24 hours; 
then strain the whole through a sieve or 
bug, breaking the fruit to express all the 
juice from it. Measure the liquor, and 
to every gallon allow the above proportion 
of sugar. Boil the juice and sugar with 
the ginger, cloves, and raisins for 1 hour, 
skimming the liquor the whole time; let 
it stand unti] milk-warm, then put it into 
aclean dry cask, with 3 or 4 tablespoon- 
fuls of good fresh yeast to every 9 gallons 
of wine. Let it ferment for about a 
fortnight; then add the brandy, bung 
up the cask, and let it stand some 
months before it is bottled, when it will 
be found excellent. A bunch of hops 
suspended to a string from the bung, 
some persons say, will preserve the wine 
good for several years. Elder wine is 
usually mulled, and served with sippets 
of toasted bread and a little grated nut- 
meg. Time. —T'o stand covered for 24 
hours; to be boiled 1 hour, <dverage 
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cost, when made at homo, 33. 6d. per 
gallon, Seasonable.—Make this in Sep- 
tember. 


ENDIVE. 


This vegetable, so beautiful in appear- 
ance, makes an oxcellont addition to 
winter galad, when lettuces and other 
winter salads are not obtainable. It is 
usually placod in the centre of the dish, 
and looks remarkably preety with slices 
of beetroot, hard-boiled eges, and curled 
celery placod round it, so that the colours 
contrast nicely. In preparing it, care- 
fully wash and cleanse it freo from ineects, 
which are generally found near the heart; 
remove any decayed or dead leaves, and 
dry it horougaly by shaking in a cloth. 
This vegetable may also be served hot, 
stewed in cream, brown gravy, or butter ; 
but when dressed thus, the sance it is 
stewed in should not bo very highly 
seasoned, as that would destroy and 
overpower the flavour of the vegetablo. 
Average cost, ld. per hond. Sufficient.— 
1 head for a salad for 4 persons. Srason- 
able irom November to March. 


ENDIVE, 4 la Francaisc. 


Ingredients.—G hords of endive, 1 pint 
of Inuth, 3 oz. of fresh butter; salt, 
peppor, and grated nutmeg to taste. 
Mode.—Wash and boil the endive as in 
the preceding recipe; chop it rather 
fino, and put into a stewran with the 
broth ; boil over a brisk fire until the 
ranee is all yoduced; then put in the 
hutter, pepper, salt, and grated nutmeg 
(the latter must be very sparingly used) ; 
mix all well together, bring it to the 
boiling point, and serve very hot. Time. 
—10 minutes to boil, 5 minutes to simmer 
in the broth. A veraye cost, 1d. per head, 
Sufficient for 8 or 4 persons. Seasonable 
from November to March, 


ENDIVE, Stewed. 


Ingredients.—-6 heads of endive, salt 
and water, 1 pint of broth, thickening of 
butter and flour, 1 tablespoonful of lemon- 
juice, n small lump of sugar. Afode.— 
Wash and freo the endive thoroughly 
from insocts, remove the green part of 
the leaves, and put it into boiling water, 
slightly salted. Let it remain for 10 
tainutes; then take it out, drain it till 
there is no water remaining, and chop it 
very fine. Put it into a stewpan with 
the broth ; add g little salt and a lump 
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of sugar, and boil until the endive is 
perfectly tender. When done, which 
may be ascertained by squeezing a piece 
between the thumb and finger, add a 
thickening of butter and flour and the 
lemon-juice ; let the sauce boil up, and 
servo. TJ'ime.—10 minutes to boil, 5 
ninutes to simmer in the broth, A veruge 
cost, ld. per head. Sufficient for 3 or 4 
ei Seasonable from November to 
arch, 


ESPAGNOLH, or Brown Spanish 
Sauce. 


Ingredients. —2 slices of lean ham, 1 Ib. 
of vol, 14 pint of white stock, 2 or 8 
sprigs of par-icy, 4 a bay-leaf, 2 or 8 
sprivs of savoury herbs, 6 green onions, 
3 shulots, 2 cloves, 1 blado of mace, 2 
glasses of shorry or Madeira, thickening 
of butter and flour. Afode.—Cut up the 
ham and veal into small square pieces, 
and put them intoa stewpan. Mvuisten 
these with é pint of the stock, and 
simmer tii] the bottom of the stewpan is 
covered with a niccly-coloured ylaze, 
when put in a few more spoonfuls to 
detach it. Add the remainder of the 
stock, with tho spices, herbs, shalots, 
and onions, and simmer very gently for 
lhour. Strain and skim off every particle 
of fat, and, whon required for use, 
thicken with butter and flour, or with 
a little roux. Add the wine, and, if 
necessary, a seasoning of cayenne; when 
it will be realy to serve. Time—1j 
hour, Average cost, 2x. per pint. 

Note.—The wine in this sauce may be 
omitted, and an onion sliced and fried of 
a nice brown substituted fur it. This 
sauce or gravy is used for many dishes, 
and with most people is a general 
favourite. 


FEBRUARY-—-BILLS OF PARR. 
Dinner for 18 persons. 
First Course. 








Hare Soup, 

removed by * 
ry Torbot and Oyster Sauce, & 
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Second Course. 
& = Braised Capon. 
" Boiled Ham, garnished. 3 
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Third Course. 
Dacklings bas 
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3 3 Coffee Cream. ," 
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© 
2  Blanomange. 5 gs 
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Dessert and Ices, 


Dinner for 12 persons. 


First Course.—Soup & la reine; clear 
gravy soup; brill and lobster sauce; fried 
smelts. J¢ntrées.— Lobster rissoles; beof 
palates; pork cutlets & la soubise ; grill- 
ed mushrooms, Second Course.—Braised 
turkey ; haunch of mutton; boiled capon 
and oe tongue, garnished with 
tufts of broccoli ; vegetables and salads, 
Third Course.— Wild ducks; plovers; 
orange jelly; clear jelly ; Charlotte Russe; 
Nesselrode pudding; géteau de riz; sea- 
wale ; maidsof honour ; dessert and ices, 


Semone enon tenmetneed 
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Dinner for 10 persons. 


First Course.—Palestine soup; John 
Dory, with Dutch sauce; red mullet, 
with sauce Génoise. Hxrtrées.—Sweet- 
bread cutlets, with poivrado sauce ; fowl 
au Béchamel. Second Course.— Roast 
saddle of mutton; boiled capon and 
oysters; boiled tongue, garnished with 
Brussels sprouts. Third Course, —Gui- 
nea-fowls ; ducklings; pain de rhubarh ; 
orango jelly ; strawberry creatn ; cheese- 
cakos; almond pudding; fig pudding; 
dessert and ices, 


Dinner for 8 persons. 


First Course.--Mock turtle soup ; fil- 
lets of turbot & la eréme ; fried filleted 
soles and anchovy sance. Huntrées.— 
Larded fillets of rabbits; tendrons de 
veau with puréo of tomatoes. Second 
Course, —Stewed rump of beet & la Jardi- 
nero; roast fowls; boiled ham. Third 
Course. —ltoast. pigeons or larks; rhu- 
barb tartlets; meoringues; cloar jelly; 
ercam; ice pudding; souMlé; dessort 
and ices, 


Dinners for 6 persons. 


First Course,—Rice soup ; red mullet» 
with Génoise sance; fried smelts 
Entreés.—Yow!] pudding; sweotbreads. 
Send Course.—Roast turkey and sau- 
sasres 3 hoiled leg of pork ; pease pudding. 
Third Course.—Lemon jelly ; Charlotte 
& la vanillo; maids of honour; plum- 
pudding, removed by ice pudding; 
dessert. 





First Course.—Spring soup; boiled 
turbot and Jobster sauce. Lxfrées.— 
Fricassecd rabbit ; oyster patties. Second 
Coursr.—Boilod round of beef and mar- 
row-bones; roast fowls, garnished with 
water-cresses and rolled bacon ; vegeta- 
bles. Third Course.—Marrew pudding ; 
cheesecakes; tartlets of greenyago jam ; 
lemon cream ; rhubarb tart ; dessert. 





First Course,—Vermicelli soup ; fried 
whitings ; stewed eels, Hntrées.-—Poulet 
& Ja Marengo ; breast of veal stuffed and 
rolled. Second Course.— Roast leg of 
pork and apple sauce; boiled capon and 
oysters; tongue, garnished with tufts of 
broccoli. Third Course.—Wild ducks ; 
lobster salad ; Charlotte aux pommes; 

ain de rhubarb ; vanilla cream; orange 
jelly ; dessert. 
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First Course.—Ox-tail soup; cod a la 
créme; fried soles. Hntrées.—Lark pud- 
ding; fowl scollops. Serond Course.— 
Roast leg of mutton; boiled turkey and 
celery sance; pigeon pie; small ham, 
boiled and garnished ; veretables. Third 
Course. —Game, wheu liked; tartlets of 
raspberry jam ; vol-au-vent of rhubarb ; 
Swiss cream ; cabinet pudding; broccoli 
and sea-kale; dessert. 


FEBRUARY, 
ners for. . 


Sunday.—1. Ox-tail soup. 2. Roast 
beef, Yorkshire pudding, broccoli, pota- 
toes, 3. Plum-pudding, apple tart. 
Cheese, 

Monday.—1. Fried soles, plain melted 
butter, and potatoes. Cold roast becf, 
mashed potatoes. 3. Tho remains of 
plum- adding cut in slices, warmed, and 
served with sifted sugar sprinkled over 
it. Cheese. 

Tuesday.—1. The remains of ox-tail 
soup from Sunday. 2 Pork cutlets 
with tomato sance; hashed beef. 3. 
Rolled jam pudding. Cheese. 

Wednesday.—1. Boiled haddock and 
plain melted butter, 2. Rump-steak 
pudding, potatoes, greens. 3. Arrow- 
root, blancmange, garnished with jam. 

Thursday. ~1. Boiled leg of pork, 
greens, putautoes, pease pudding. 2. 
Apple fritters, swect macaroni. 

friday, —1, Pea-soup made with liquor 
that the pork was boiled in. 2. Cold 
pork, mashed potatoes. 3. Baked rico 
pudding. 

Saturday.—-1, TGroiled herrings and 
mustard sauce. 2. Ilaricot mutton, 
3. Macaroni, either sorved as a sweet 
pudding or with cheese. 


Plain Family Din- 





Sunday.—l. Carrot soup. 2. Boiled 
leg of mutton and caper sance, mashed 
turnips, roast fowls, and bacon. 3. 
Damsvun tart made with botticd fruit, 
ratafia pudding. 

Monday.—1. The remainder of fowl 
curried and served with rice; rump- 
stenka and oyster sauce, cold mutton. 
2. Rolled jam pudding. 

Tuesduy.—1. Vegetable soup made 
with liquor the mutton was boiled in on 
Sunday. 2. Roast surloin of beef, York- 
shire pudding, broccoli, and potatoes. 3. 
Cheeno. 

herpes (Be Fried soles, melted 
butter. Cold beef and mashed potatoes : 


Fennel Sauce 





if there is any cold mutton left, cut it 
into neat slices and warm it in a little 
caper sauce, 2. Apple tart. 

Thursday.—l, Boiled rabbit and onion 
sauce, stewed beef and vegetables, made 
with the remains of cold beef and bones. 
2. Macaroni. 

Friday.—1. Roast leg of pork, sage 
and onions and apple sauce, greens and 
potatoes. 2. Spinach and poached eggs 
instead of pudding. Cheese and water- 
crosses. | 

Saturday.—l. Rump-steak and kidney 
pudding, cold pork and mashed potatoes, 
2. Baked rice pudding. 


FEBRUARY, Things in Season. 


Fish.—Barbel, brill, carp; cod may be 
bought, but is not suv good as inJanuary, 
crabs, crayfish, dace, eels, flounders, 
haddocks, herrings, lampreys, lobsters, 
mussels, oysters, perch, pike, place, 
prawns, shrimps, skate, smelts, soles, 
sprats, sturgeon, tench, thornback, tur- 
bot, whiting. 

Meat. — Beef, house lamb, mutton, 
pork, veal, 

Poultry. —Capons, chickens, duck- 
lings, tame and wild pigeons, pullets with 
evys, turkeys, wild-fowl, though now not 
in full season. 

Game. — Grouse, hares, 
pheasants, snipes, woodcock. 

Vegetables.-—Beetroot, broccoli (purple 
and white), Brussels sprouts, cabbajes, 
carrots, cclery, chervil, cresses, cucum- 
hers (forced), endive, kidney-beans, let- 
tues, parsnips, potatoes, savoys, spi- 
nach, turnips—various herbs. 

Fruit.— Apples (golden and Dutch 
pippins), grapes, medlars, nuts, oranges, 
pears (Bon Chrétien), walnuts, dried 
fruits (foreign), such as almonds and 
raisins; French and Spanish plums; 
prunes, figs, dates, crystallized preserves. 


partridges, 


FENNEL SAUCE, for Mackerel, 


JIngredients.—3 pint of melted butter, 
rather more than 1 tablespoonful of 
chopped fennel. Afode.—Make the melt 
ed butter very smooth, chop the fennel 
rather sinall, carefully cleansing it from 
any grit or dirt, and put it to the butter 
when this is on the point of boiling. 
Simmer for a minute or two, and servo 
ina tureen. Time.—2 minutes. Average 
cost, 4d. Sufficient to serve with 5 or 6 
mackerel, 
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FIG PUDDING. 


Ingredients. —2 Ths. of figs, 1 Ib. of 
suot, 4 1b. of flour, 4 lb. of bread crumbs, 
2 erga, milk. JIfode.—Cut the figs into 
small pieces, grate the bread finely, and 
chop the suet very small ; mix these well 
together, add the flour, the eggs, which 
should be well beaten, and sufficient milk 
to furm the whole into a stiff paste; but- 
ter a mould or basin, press the pudding 
into it vory closely, tie it down with a 
cloth, and boil for 3 hours, or rather 
tonger ; turn it out of the mould, and 
serve with melted butter, wine-sauce, or 
cream, Zime.—3 hours, or longer. Ave- 
rage cost, 2s. Sufficient for 7 or 8 per- 
sons. Seasonable.—Suitable for a winter 
pudding. 


FIG PUDDING (Staffordshire 

Recipe). 

Ingredients.—1 lb. of figs, 6 02. of suet, 
3 Ib. of flour, milk. A/ode.—Chop the 
suet finely, mix with it the flour, and 
make these into a smooth paste with 
snilk ; roll it out tothe thickness of about 
dinch, cut the figs in small pieces, and 
strew them over the paste; ro}l it up, 
toake the ends secure, tie the pudding 
in a cloth, and boil it from 14 to 2 hours. 
Time.—14 to 2 hours. Average cost, 
la. ld. Sufficient for 5 or 6 porsons. Sea- 
sonable at any time, 


FIGS, Compéte of Green. 
Ingredients.—1 pint of syrup, 1 pint 
of green figs, the rind of J} lemon. Afode, 
—Mauke a syrup as directed, boiling with 
it the lemon-rind, and carefully remove 
all the scum as it rises. Put in the figs, 
and simmer them very slowly until ten- 
der; dish them on a glass dish; reduce 
the syrup by boiling it quickly for 5 
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COMPOTE OF FIGS. 


minutes; take out the lemon-peel, pour 
the ayrup over the figs, and the compdte, 
when cold, will be ready for table. A 
little port wine, or lemon-juice, added 
just before the figs are done, will be 
found an improvement. TJime.—2 to 8 
hours to stew the figs. Average cost, 
figs, 2s. to 3s. per dozen. Seasonable in 
August and September, 


Fish, General Directions. 


FISH, : 

Fish shortly before they spawn are, 
in general, best in condition. When 
the spawning is just over, they are out 
of season, and unfit for human food. 

When fish is out of season, it has a 
transparent, bluish tinge, however much 
it may be boiled; whenever it is in sea. 
son, its muscles are firm, and boil white 
and curdy. 

As food for invalids, white fish, such 
as the ling, cod, haddock, coal fish, and 
whiting, are the best; flat fish, as soles, 
abe turbot, and flounders, are also 

ood. 

= Salmon, mackorel, herrings, and trout 
soon spoil or decompose after they are 
killed; therefore, to be in perfection, 
they should be prepared for the table 
on the day they are caught. With flat 
fish, this is not of such consequence, as 
they will keep longer. The turbot, for 
example, is improved by being kept for 
a few hours. 





FISH, General Directions for 
Dressing. 

In dressing fish of any kind, the first 
point to be attended to, is to see that it 
is perfectly clean. It is a common error 
to wash it too much, as by duing so the 
flavour is diminished. If the fish isto bo 
boiled, a little salt and vinegar should 
be put into the water, to give it firmness, 
after it is cleaned. Cod-fish, whitiny, 
and haddock, are none the worse tur 
being a little salted, and kept a day ; 
and, if the weather be not very hot, they 
will be good for two days. 

When fish is cheap and plentiful, and 
a larger quantity is purchased than is 
immediately wanted, the overplus of such 
as will bear it should be potted, or 
pickled, or salted, and hung up; or it 
may be fried, that it may serve tor stew- 
ing the next day. Fresh eater fish, 
having frequently a muddy smell and 
taste, should be soaked in strong salt and 
water, after it has been well cleaned, If 
of a sufficient size, it may be scalded in 
salt and water, and afterwards dried anda 
dressed. 

Fish should be put into cold wator and 
set on the fire to do very gently, or the 
outside will break before the inner part 
is done. Unless the fishes are small, 
they should never be put into warm 
wator ; nor should water, either hot or 
cold, be poured on to the fish, as it is 
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Wish, General Directions 


Hable to break the akin; if it should be 
necessary to add a little water whilst the 
fish is cooking, it ought to be poured in 
gently at the side of the vessel. The 
-plate may be drawn up, to see if the 
fish be ready, which may be known by 
ite easily separating from the bone. It 
should then be immediately taken out of 
the water, or it will become woolly. The 
fish-plate should be set crossways over 
the kettle, to keep hot for serving, and 
a cloth laid over the fish, to prevent its 
losing its colour. 
_ In garnishing fish great attention is 
required, and plenty of parsley, horse- 
rauigh, and lemon should be used. If 
fried sarsley bo used, it must be washed 
ond plered, and thrown into fresh water. 
When the lard or dripping boils, throw 
tho parsley isto it immediately from the 
water, and inscantly it will be green and 
crisp, and must ba taken up with a slice, 
When we!l done, “knd with very good 
sauce, fish is more appreciated than 
almost any other dish. Tho liver and 
roe, in some instances, should be placed 
on the dish, in order that they may be 
distributed in the course of serving; but 
to each recipe will be appended the pro- 
per mode of serving and garnishing. 

If fish is to be fried or broiled it must 
be driod in a nice soft cloth after it is 
well cleaned and washed. If for frying, 
brush it over with egg, and sprinkle it 
with some fine crumbs of bread. If done 
a second time with the erg and bread, the 
fish will look so mucb the better. If ro- 
quired to he very nice, a sheet of white 
blotting-paper must be placed to reccive 
it, that it may be free ots all grease ; 
it must also be of a beautiful colour, and 
all the crumbs appear distinct. Butter 

ives a bad colour; lard and clarified 

ripping are most frequently used; but 
oil 1s the best, if the expense be no 
objection. The fish should be put into 
the lard when boiling, and there should 
be a sufficiency of this to cover it. 

When fish 1s broiled, it must be sea- 
soned, floured, and laid on a very clean 
gridiron, which, when hot, should be 
rubbed with a bit of suet, to prevent the 
fish from sticking. It must be broiled 
over a very clear fire, that it may not 
taste smoky; and not too near, that it 
may not be scorched. 

In choosing fish, it is well to remember 
that it is possible it may be fresh, and 
yet not good.. Under the head of each 
particular 





Fish and Oyster Pie 


rules for its choice, and the months when 
itisinseason. Nothing can be of greater 
consequence to a cook than to have tha 
fish good ; as, if this important course in 
a dinner does not give satisfaction, it is 
rarely that the repast goes off well. 


FISH, General Directions for 
Carving. 

In carving fish, care should be taken 
to help it in perfect flakes, as, if these 
are broken, the beauty of the fish is lost. 
The carver should be acquainted, too, with 
the choicest parts and morsels; and to 
give each guest an equal share of thesa 
titbcts should be his maxim. Steel knives 
and forks should on no account be user 
in helping fish, as these are liable to 
impart to it a very disagreeable flavour. 
When silver fish-carvers are considered 
too dear to be bought, good electro- 

lated ones answer very well, and are 
inexpensive, 


FISH CAKE. 


Ingredients.—The remains of any cold 
fish, 1 onion, 1 faggot of sweet herbs ; 
salt and popper to taste, 1 pint of water, 
equal quantities of bread- crumbs and 
cold potatoes, 4 teaspoonful of parsley, 
l egg, bread-crumbs. Mode.—Pick the 
meat from the bones of the fish, which 
latter put, with the head and fins, into 
a@ stewpan with the water; add pepper 
and salt, the onion and herbs, and stew 
slowly for gravy about 2 hours; cho 
the fish fine, and mix it well with bread- 
crumbs and cold potatoes, adding the 
parsley and seasoning; make the whole 
Into a cake with tho white of an egg, 
brush it over with egg, cover with bread. 
crumbs, fry of a light brown; strain the 

ravy, pour it over, and stew penty for 
5 of an hour, stirring it carefully once or 
twico. Serve hot, and garnish with thin 
slices of lemon and parsley. Tume.—4 an 
hour after the gravy is made, 


FISH AND OYSTER PIE. 


[Comp Meat Cooxery.] Ingredients. 
—Any remains of cold fish, such as cod 
or haddock; 2 dozen oysters, popper 
and salt to taste, bread-crumbs cient 
for the quantity of fish; 3 teaspoonful of 
grated nutmeg, 1 teaspoonful of finely- 
chopped parsley. Jfode.—Clear the fish 
from the bones, and put a layer of it in 


& pie-dish, which sprinkle with pep 





fish in this work, are appended , and salt; then a layer of bread-crum 
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Fish Pie 


oysters, nutmeg, and chopped parsley. 
Repeat this till the diah is lis full, 
You may form acovering either of bread. 
orumbs, which should browned, or 
puff-paste, which should be cut into fong 
strips, and laid in cross-bars over the 
fish, with a line of the paste first laid 
ound the edge. Before putting on the 
top, pour in some made melted butter, 
or a little thin white sauce, and the 
oyater-liquor, and bake. Zime.—If made 
of cooked fish, } hour; if made of fresh 
fish and puff-pasto, 3 hour. Average cost, 
is Gd. Scasonable from September to 
pri 7° 
Note.—A nice little dish may be made 
by flaking any cold fish, adding a few 
oysters, seasoning with pepper and salt, 
and covering with mashed potatocs ; 
+ hour will bake it. 


FISH PIS, with Tench and Eels. 


Ingredients.—2 tench, 2 cels, 2 onions, 
a faggot of herbs, 4 blades of mace, 
8 anchovies, 1 pint of water, pepper and 
salt to taste, 1 teaspoonful of chopped 
parsley, the yokes of 6 hard-bviled eggs, 
puff-paste. Afode.—Cloan and bone the 
tench, skin and bone the eels, and cut 
them into pieces 2 inches long, and Icave 
the sides of the tench whole. Put the 
bones into a stowpan with the onions, 
herbs, mace, anchovies, water, and sea- 
soning, and let them simmer gently for 
lhour. Strain it off, put it to cool, and 
skim off all the fat. Lay the tench and 
eels in a pie-dish, and between each layer 
ee seasoning, chopped parsley, and 

ard-boiled eggs; pour in part of the 
strained liquor, cover in with puff-paste, 
and bake for 4 hour or rather more. Tho 
oven should be rather quick, and when 
done, heat the remainder of the bquor, 





which pour into the pic. Zime.—3 hour 
to bake, or rather more if the oven is slow. 
FISH SAUCH. 


Ingredients.—1} oz. of cayenne, 2 ta- 
blespoonfuls of wajnut ketchup, 2 table- 
spoonfuis of soy, a few shreds of garlic 
and shalot, 1 quart of vinegar. Mode.— 
Put all tho ingredients into a large 
bottle, and shake well every day fora 
hice igo Keep it in small bottles well 

‘] 


sealed, and in a few days it will be fit 
for uss, Average cost, for this quantity, Js. 
FISH, Scalloped. 


{Coup Meat Cooxgry.] Ingredients. 





7 


‘Flownders, Boiled 


Remains of cold fish of any sort, § pint 
of cream, 4 paldras igh gh of anchovy 
sauce, 4 teaspoonful of made mustard, 
ditto of walnut ketchup, pappet and salt 
to taste (the above quantities are for 4 tb. 
of fish when picked): bread-crumbs. 
Mode.—Put all the ingredients into a 
stewpan, carefully picking the fish from 
the bones; set it on the fire, let it re- 
main till nearly hot, occasionally atir the 
contents, but do not allow it to boil. 
When done, put the fish into a deep dish 
or scallop shell, with a good quantity of 
bread-crumhs; place small pieces of 
butter on the top, set in a Dutch oven 
before tho fire to brown, or use a sala- 
mander. Jime.—} heur. Average cost, 
exclusive of the cold fish, 10d. 





FISH, Scalloped. 


[Cop Meat Cooxgnry.] Ingredients. 
—Any cold fish, 1 egg, milk, 1 large 
blade of pounded mace, 1 tablespoonful 
of flour, 1 teaspoonful of anchovy sauce, 

epper and salt to taste, bread-crumbs, 
niter. Afode.—Pick the fish carefull 
from the bones, and moisten with mil 
and the egg ; add the other ingredients, 
and place in a deep ditch or scallop shella; 
over with bread-criumbs, butter the top, 
and brown hefore the fire; when quite 
hot, serve. 7'cme.—20 minutes, Average 
cost, exclusive of the cold fish; 4d, 


FISH STOCK. 

Ingredients.—-2 Ybs. of beef or veal 
(these can be omitted), any kind of white 
fish trimmings of fish which aro to be 
dressed for table, 2 onions, the rind of 
da lemon, a bunch of sweet herbs, 2 
carrots, 2 quarts of water. Afode,—Cut 
up tho fish, and put it, with tho other 
ingredients, into the water. Simmer 
for 2 hours; skim the liquor carefully, 
and strain it. When a richer stock is 
wanted, fry the vegetables ond fish 
beforeadding the water. 7ime.—2 hours. 
Average cost, with meat, 10d. per quart ; 
without, dd. 

Note.—Do not make fish stock long 
before it is wa.ted, as it soon turns sour. 


FLOUNDERS, Boiled. 


Ingredients.—S8ufficient water to cover 
the flounders, salt in the proportion of 
6 oz. to each gallon, a little vinegar, 
Mode.—Put on a kettle with eno 
water to cover the flounders, lay in the 
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fish, add salt and vinegar in the above 
preportions, and when it boils, simmer 
very gently for 5 minutes. They must 
not boil fast, or they will break. Serve 
with plain melted butter, or pemelsy ead 
butter.” Time.—After tho water boils, 
5 minutes. Average cost, 3d. each. Sea- 
sonable from August to November. 


FLOUNDDERS, Fried. 


Ingredients. —Fiounders, egg, and bread- 

crumbs; boiling lard. Aode.—Cleanso 
the fish, and, two hours before they are 
wanted, rub them inside and out with 
salt, to render them firm; wash and 
wipe them very dry, dip thom into ogg, 
and sprinkle over with bread-crumbs ; 
fry them in boiling lard, dish on a hot 
napkin, and garnish with crisped pars- 
ley. Zime.—¥From 6 to 10 minutes, ac- 
cording to size. Average cost, 3d. each. 
Seasonable from August to November. 
Sufficient, 1 for each person, 


FLOWBRS, Almond. 


Ingredients.—Puff-paste ; to every 4 Ib. 
of paste allow 3 oz. of almonds, sifted 
sugar, the whito of an egg. AMode.— 
Roll the paste out to the thickness of } 
inch, and, with a round fluted cuttor, 
stamp out as many pioces as may be re- 
quired. Work the paste up again, roll 
it out, and, with a smaller cuttor, stamp 
out some pieces tho size of a shilliug. 
Brush the larger pieces over with the 
white of an egg, and place one of the 
smaller pieces on each. Blanch and cut 
the almonds into strips lonythwise; press 
them slanting into the paste closely round 
the rings; and when they aro all com- 
pleted, sift over some pounded sugar, 
and bake for about + hour or twenty 
minutes. Garnish between the almonds 
with are of apple jelly, and place in 
centre of the ring a small quantity of 
strawberry jam; pile them high on tho 
dish, and serve. Zime.—} hour or 20 
minutes, Suffictent.—18 or 20 fora dish. 
Seusonable at any time. 


FLOWERS, to Preserve Cut. 


A bouquet of freshly-cut flowors may 
be preserved alive for a long time b 
placing them in a glass or vase with feats 
water, in which a little charcoal has been 
steoped, or a small pars of camphor 
dissolyed. The vase should be set upon 
& plate or dish, and covered with a bell- 
glass, around the edges of which, when 








_ Fondue, Brillat Savarin’s 


it comes in contact with the plate, a 
sie water should be poured to exolude 
the air. 


FLOWERS, to Revive after Pack- 
ing, 

Plunge the stems into boiling water, 
and, by the time the water is cold, the 
flowers will have revived. Then eut 
afresh the ends of the stems, and keep 
them in fresh cold water. 





FONDUE. 


Ingredients. —4 eggs, the weight of 2 
in Parmesan or good Cheshire cheese, the 
weight of 2in butter; pepper and salt 
to taste. <Afode.-—Separate the yolks 
from the whites of the eggs; beat the 
former in a basin, and grate the cheese, : 
or cut it into very thin flakes, Parmesan 
or Cheshire cheese may be used, which- 
evor is the most convenient, although the 
former is considered more suitable for 
this dish; or an equal quantity of each 
may be used. Break the butter into 
small pieces, add to it the other ingre- 
dients, with sufficient pepper and salt to 
season nicely, and heat the mixture 
thoroughly. Well whisk the whites of 
the evs, stir them lightly in, and either 
bake the fondue in a soufflé-dish or small 
round cake-tin. Fill the dish only half 
full, as the fondue should rise very much. 
Pin a napkin round the tin or dish, and 
serve very hot and very quickly. If 
allowed to stand after it is withdrawn 
from the oven, the beauty and lightness 
of this preparation will be entirely 
spoiled. Zme.—From 15 to 20 minutes. 
Average cost, 10d. Sufficient for 4 or 5 
persons. Seasonable at any time. 


FONDUE, Brillat Savarin’s (an exe 
cellent Recipe). 


Ingredients. — Eggs, cheese, butter, 
pepper and salt. Alode.—Take the same 
number of eggs as there are guests § 
weirh the eggs in the shell, allow a third 
of their weight in Gruytre cheese, and 
a piece of butter one-sixth of the weight 
of the cheese. Break the eggs into a 
basin, beat them well; add the cheese, 
which should be grated, and the butter, 
which should be broken into small pieces. 
Stir these ingredients togethor with a 
wooden spoon ; i the mixture into a 
lined saucepan, place it over the fire, and 
stir until the substance is thick and soft, 


setipenemmetoaieestateperarintnene 
Food for Infants 





ES ERNST eRe aN 
Pat in a little salt, according to the age 
of tha 


sheese, and a good sprinkling of 
popper, and serve the fondue on @ very 
silver or metal plate. Do not allow 
the fondue to remain on the fire after the 
mixture is set, as, if it boils, it will 
be entirely spoiled, SBrillat Savarin re- 
coromends that some choice Burgundy 
should be handed round with this dish. 
We have given this recipe exactly as he 
recommends it to be 6; but wehave 
tried it with good Cheshire cheese, and 
found it answer remarkably well. Time. 
Prey 4 minutes to = a Rae 
verage cost, for rsons, utc ent. 
Allow 1 egz, with the other ingredients 
in proportion, for 1 person. Seasonadble 
at any time. 


FOOD FOR INFANTS, and its 
Preparation. 


The articles generally employed as food 
for infanta consist of arrowroot, bred, 
four, baked flour, prepared groats, fari- 
naceous food, biscuit-powder, biscuits, 
tops-and-bottoms, and semolina, or 
manna croup, as it is otherwise called, 
which, like tapioca, is the prepared pith 
of certain vegetable substances. Of this 
list the least efficacious, though, perhaps, 
the most believed in, is arrowroot, which 
only as a mere agent, for change, and 
then only for a vory short time, should 
ever be employed asa means of diet to 
infancy or childhood, It isa thin, flatu- 
lent, and innutritious food, and incapable 
of supporting infantine life and energy. 
Bread, though the universal régime with 
the labouring poor, where the infant’s 
stomach and digestive powers are a re- 
flex, in miniature, of the father’s, should 
never be given to an infant under three 
montha, and, even then, however finely 
beaten up and smoothly made, 1s a very 
questionable diet. Flour, when well 
heiled, though infinitely better than 
arrowroot, is still only a kind of fer- 
mentative paste, that counteracts its 
own by after-acidity and flatulence. 

flour, when cooked into a pale 
brown mass, and finely powdered, makes 
a far superior food to the others, and 
many be hace aria as a voy rac diet, 
especially fora change, Prepared groats 
may be classed with arrowroot and raw 
flour, aa being innuteitious, The articles 
that now follow on our list are all good, 
and auch as we sould, with conscience 
and safety, trast to the health and deve- 
lopment of any child whatever. 
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Food for Infante 

We observe in this that 

corral coop Sine 
Ta, 

nalth and benefit ofthe child ; and, 

though the in 

last for a day, the 


van 

The packets sold as farinaceous food 
are unquestionably the best aliment that 
can be given from the first to a baby, and 
may be continued, with the exception of 
an occasional change, without alteration 
of the material, till the child is able ta 
take its regular meats of animal and 
vegetable food. Some infants are se 
constituted as to require a frequent and 
a total change in their syatem of living, 
secming to thrive fora certain time on 
any food given to them, but if persevered 
in too long, declining in bulk and a 
pearance as rapidly as they had previously 
progressed. In such cases, the food 
should be immediately changed, and 
when that which appeared to agree best 
with the child is :esumed, it should be 
altered in its quality, and perhaps in ita 
consistency. 

For the farinaccous food there are 
directions with each packet, containing 
instructions for the making; but, what- 
ever the food employed is, enough should 
be made at once to last the day and | 
night; at first, about a pint basinfy 
but, as the child advances, a quart wi 
hardly be too much, In all enses, let 
the food boil a sufficient time, constantly 
stirring, and taking every precaution 
that it does not get burnt, in which case 
it is on no account to be used. 

The food should always ba made with 
water, the whole sweetened at once, and 
of such a consistency that, when poured 
out, and it has had time to cool, it will 
cut with the firmness of a puasieg or 
custard. One or two spoonfuls are to be 
put into the pap saucepan and stood on 
the hob till the heat bas softened i 
when enough milk is to be added, an 
carefully mixed with the food, till the 
whole has the consistency of ordinary 
cream; it is then to be poured into the 
nursing-hottle, and the food having been 
drawn through to warm the nippl , it iy 
to be placed in the child’s mou Fo 
the first month or more, half a bottlefa: 
will be acite enough to give the infant 

6; but, as the child it 


ven at each time, but also 


quantit 
y to make its food more eon. 


grad 
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eee tC pe STOR PSI EE AAAS TESTED MES 
giatent, after the third month, to 
_ of food 


an tos pint basin 
3 nid night, the mother puts the 
food into the covered pan of her lamp, 
Lege of br Pont tars ink one h 
r one and, g C) 
ecg vi aind, ng of her 
hot to bear 
emilk. But, 
whether night or day, the same food 
should never be heated twice, and what 
the child leaves should be thrown away. 
The biscuit powder is used in the same 
manner as the farinaceous food, and both 
prepared much after the fashion of 
ing starch. But when tops-and- 
bottoms, or the whole biscuit, are em- 
ployed, they require soaking in cold 
water for some time previously to boiling. 
Tho biscuit or biscuits are then to be 
slowly boiled in as much water as will, 
when thoroughly soft, allow of their 
being beaten by a three-pronged fork 
into @ fine, smuoth, and even pulp, and 
which, when poured into a basin and 
become cold, will cut out hke a custard, 
If two large biscuits have been so treated, 
and the chiid is six or seven months old, 
beat up two , sufficient sugar to pro- 
perly sweeten it, and about a pint of 
skim milk. Pour this on the beaten 
biscuit in the saucepan, stirring con- 
stantly ; boil forabout five minutes, pour 
into a basin, and use, when cold, in the 

same manner as the other. 
makes an admirable food, at once 
nutritious and strengthening. When 
tops-and-bottoms or rusks are used, the 
baer of the ge may be reduced, or 
together omitte 

_Bemolina, or manna croup, being in 
little hard grains, like a fine millet-seed, 
must be boiled for some time, and the 
milk, sugar, and egg added to it on the 
firs, and boiled for a few minutes longer, 
and, when cold, 


ons. 

Many ns entertain a belief that 
cow’s milk is hurtful to infants, and, 
rer bard refrain from giving 1t; 
but this is a very great mistake, for both 
sugar and milk should form a large por- 
tion of every meal an infant takes, 


FOROCHMBHATS. 
The points which cooks should, in this 
are oro: o 
the sngt, the complete mminoing of the 


as the other pre- 


Foroemeat, French 


herbs, the careful grating of the bread. 
crumbs, and the perféct mixing of the 
whole. These are the three 
ingredients of forcemeats, and they can 
scarcely be cut too small, as 8 Hike 
a@ lump or fibre should be anywhere 
perceptible. To conclude, the flavour of 
no one spice or herb should be permitted 
to predominate. 


FORCEMEAT BALLS, for Fish 
Soups. 

Ingredvents.—1 middling-sized lobster, 
4 an anchovy, 1 head of boiled celery, 
the yolk of a hard boiled egg; salt, 
cayenne, and mace to taste; 4 table- 
spoonfuls of bread-crumbs, 2 oz, of 
butter, 2 eaRs. Mode.—Pick the meat 
from the shell of the lobster, and pound 
it, with the soft parts, ina mortar; add 
the celery, the yolk of the hard-boiled 
egg, seasoning, and bread-crumbs. Con- 
tinue pounding till the whole is nicel 
amalgamated. Warm the butter till it 
is in a liquid state ; well whisk the age 
and work these up with the poun od 
lobster-meat. Make the balls of about 
an inch in diameter, and fry of a nice pale 
brown. Sufficient, from 18 to 20 balls for 
1 tureen of soup. 





FORCEMBAT, French. 


It will be well to state, in the beginning 
of this recipe, that French forcemeat, or 
quenelles, consist of the blending of three 


separate processes ; namely, panada, 
der and whatover meat you intend 
using. 


Panada. Ingredients.—~The crumb 
of 2 penny rolls, 4 tablespoonfuls of 
white stock, ] oz. of butter, 1 slice of 
ham, 1 bay-leaf, a little minoed parsley, 
2 shalots, 1 clove, 2 blades of mace, a 
few mushrooms, butter, the yolks of 3 
eggs. Mode,—Soak the crumb of the 
rolis in milk for about 4 hour, then take 
it out, and squeeze so as to press the 
milk from it ; put the soaked bread into 
a stewpan with the above quantity of 
white stock, and set iton one side ; then 
ier into a separate stewpan 1 oz. of 

utter, a slice of lean ham cut small, with 
a@ bay-leaf, herbs, mushrooms, spices, 
&e., in the above proportions, and fry 
them gently over a slow fire. When 
done, moisten with 2 teacupfuls of white 
stock, boil for 20 minutes, and strain the 
whole through a sieve over the penad- 
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Forcemeat for Cold Savoury Pies. 


in the other stewpan. Place it over the 
fire, keep constantly stirring, to prevent 
ita burning, and, when quite dry, put in 
a small piece of butter. Let this again 
dry uP y stirring over the fire; then 
add the yolks of 2 egys, mix well, put 
the panada to cool on a clean plate, and 
uso ut when required. Panada should 
always be well flavoured, as tho force- 
meat receives no taste from any of the 
other ingredients used in its preparation. 


Boiled Calf’s Udder for French 
Forcemeat —Put the udder into a 
stewpan with sufficient water to cover it; 
let it stew gently till quite done, when 
take it out to cool. Trim all the upper 
parts, cut it into small pieces, and pound 
well ina mortar, till it can be rubbod 
through a sieve. That portion which 

bh the strainer is one of the 
three ingredients of which French force- 
meats are gencrally composed ; but many 
cooks substitute butter for this, being a 
less troublesome and more expeditious 
mode of preparation. 


FORCEMEAT, for Cold Savoury 
Pies. 


Ingredients.—1 Yb. of veal, 1 Ib. of fat 
bacon; salt, cayenne, pepper, and 
pounded mace to tuste; a very little 
nutmeg, the same of chopped lemon-peel, 
tna pre of chopped parsley, 4 tea- 
spoouful of minced savoury herbs, | or 2 
eggs. Mode.—Chop the veal and bacon 
together, and put them into a mortar with 
the other inyredicnts montioned above. 
Pound well, and bind with 1 or2 eggs 
which have been previously beaten and 
strained. Work the whole well together, 
and the forcemeat will be ready for use. 
If the pie is not to be eaten immediately, 
omit the herbs and parsley, as these will 
prevent it from keeping. Mushrooms or 
truffles may be added. Sufficient for 2 
wmmall piés, 


FORCEMBEAT, for Pike, Carp, Had- 
dock, and various Kinds of Fish. 


Ingredients.—1 oz, of fresh butter, 1 oz. 
of suet, 1 oz. of fat bacon, 1 small toa. 
Spoontal of minced savoury herbs, in- 
cluding paraley 5 & little onion, when 
liked, shredded very fine; salt, nutmeg, 
and cayenne to taste; 402. of ies, 
orumbs, 1 oF Mode.—Mix all tho in- 
gredients w ih dabei carefully mincing 
them very finely; beat up the egg, 


moisten with it, and work the whole 
smoothly together, Oystgra or anchovies 
may be added to this forcemeat, and will 
be founda Fm improvement. Averdye 
cost, 6d. Sufficient for a moderate-sized 
haddock or pie. 


FORCEMEAT, for Baked Pike. 


Ingredients,—8 oz. of bread-crumbs, 
1 teaspoonful of minced savoury herbs, 
8 oysters, 2 anchovies (those may bo dis- 
pensed with), 2 oz. of suet; salt, pepper, 
and pounded mace to taste; 6 table- 
spoonfuls of cream or milk, the yolks of 
2 eggs. DMvde.—Beard and mince the 
oysters, prepare and mix the othor in 
dionts, and blend the whole thoroughly 
together. Moisten with the cream and 
eggs, put all into a stewpan, and stir it 
over the fire till it thickens, when put it 
into the fish, which should have pre. 
viously been cut open, and sew it up. 
Time.—4 or 5 minutes tothicken, .A vey". 
age cost, 10d. Sufficient for a, moderate- 
sized pike. 


FORCEMEAT, or QUHNELLBS, 
for Turtle Soup. (Soyer’s Re- 
cipe.) 

Take a pound and a half of lean veal 
from tho fillet, and cut it in long thin 
slices ; scrape with a knife till nothing 
but the filo remains ; put it into a mor- 
tar, pound it 10 minutes, or until in @ 
purée; pass it through a wire sieve (use 
the remainder in stock); then tako 1 
pound of good fresh beef suet, which 
skin, shred, and chop very fine; put it 
into a mortar and pound it; then add 
6 oz. of Lge (that is, bread soaked in 
milk and boiled til nearly dry) with the 
suet; pound them well together, and 
add the veal; season with a teaspoonful 
of salt, a quarter one of pepper, half 
that of nutmeg ; work all well together; 
then add four ergs by degrees, continue 
ally pounding the contents of the mortar. 
When well mixed, take a small picce in 
a@ spoon, and poach it in some boiling 
water ; and if it is delicate, firm, and of 
a good flavour, it is ready for yse, 


FORCEMEAT VEAL, or VEAL 
QUENELUES. 
Ingredients. —Equal quantities of veal, 
panada, and calf’s udder, 2 ogga; sea- 
ning to taste of pepper, salt, and 
pounded mace, or grated nutiieg; a 
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little flour. AMfode.-—~Take the flesh 

of veal, sorape it with a knife, till 
all the meat is separated from the sinews, 
and allow about 4Jb. for an entrée, 
Chop the meat, and pound it in a mortar 
till reduced to a paste ; then roll it into 
a ball; make another of panada the same 
size, and anothor of udder, taking care 
that these three balls bo of tho same 
sizé,, (It is 10 be ramembered, that cequa- 
lity of size, and not of wright, is here 
necessary.) When the three ingredients 
are properly prepared, pound them alto- 
gether in & mortar for some time; for 
the more quenelles are pounded, the 
more delicate they are. Now moiston 
with the eggs, whites and yolks, and 
continue pounding, adding a seasoning 
of pepper, spices, &. When the whule 
is woll blended together, mould it into 
balla, or whatevor shape i+ intended, 
roll them in flour, and poach in boiling 
water, to which a little sult should have 
been added. If the quenellus are not 
firm enough, add the yolk of another 
egy, but omit the white, which only 
makes them hollow and puffy inside. 
In the preparation of this recipe, it 
would be well to bearin mind that the 
inyredients are to be woll pounded and 
seasoned, and must be made hard or soft 
according to the dishos they are intended 
for. For brown or white ragofits they 
should be firm, and when the yquonelles 
are used vory small, extreme delicacy 
will be necessary in their preparation. 
Their flavour may be varied by using the 
flesh of rabbit, fowl, hare, pheasant, 
grouse, or an extra quautity of mush- 
room, parsley, &c. 


FORCEMBEAT for Veal, Turkeys, 
Fowls, Hare, &c. 


Ingredients. —2 oz. of ham or Jean 
bacon, {. of suet, the rind of half a 
lemon, 1 teaspoonful of minced parsley, 
1 teaspoonful of minced sweet herbs ; 
salt, cayenne, and pounded mace to taste ; 
6 ox. of bread-crumbs, 2 cuES. ode.— 
Shred the ham or bacon, chop the suct, 
lemon-peel, and herbs, taking particular 
care that all be very finely minced ; add 
@ seasoning to taste of salt, cayenne, 
and mace, and blend all thoroughly to- 
gether with the bread-crumbs, before 
Leake 5 Now beat and strain the eggs ; 
work those up with the other ingredionta, 
and the furcemeat will be ready for use. 
When it is made into balls, fry of a nice 


brown, in boiling lard, or put them on a 
tin and bake for 4 hour in a moderate 
oven. As we have stated before, no one 
flavour should predominate greatly, and 
the forcemeat should be of sufficient 
body to cut with a knife, and yet not 
dry and heavy. For very delicate force- 
meat, it is advisable to pound the ingre- 
dients together before binding with the 
eggs; but for ordinary cooking, mincing 
very finely answers tho purpuse. Aver. 
aye cost, 8d. Sufficient for a turkey, a 
moderate-sized fillet of veal, or o hare. 
Note. —In the forcemoat for Hare, the 
liver of the animal 1s sometimes added, 
Boil for 5 miuutes, mince it very small, 
and wix it with the other invredients, 
If it should be in an unsvund state, it 
must be on no account made use of, 


FOWLS, Boiled, & la Béchamel. 


Ingredients. —A pair of fowls, 1 pint of 
Béchamiel, afew bunchesof boiled broccoli 
or cauhtlower. Alvde.—Truss and boil 
the flowers; make a pint of Béchamel 
sauco ; pour some of this over the fowls, 
and the remainder send to table in a 
tureen. Garnish the dish with bunches 
of boiled caulifuwers or broccoli, and 
serve very hot. The sauce should be 
made sufficiently thick to adhere to the 
fowls; that for the tureen should be 
thinned by adding a spoonful or two of 
stock. Zvme.—Hrom 4 to 1 hour, ac- 
cording to size. Average cost, in full 
seison, Os. a pair. Sufficient for 6 or 7 
persons. Seasonable all the year, but 
scarce in early spring. 


FOWLBS, Boiled, to Carve, 


This will not be found a very difficult 
member of the poultry family to carve, 
unless, as may happon, a very old farm- 
yard occupant, useless for egg-layisg 

urposes, has, 

y some unlucky 
mischance, becn 
introduced into 
the kitchen as 
a ‘‘fino young 
chicken.” §kill, 
howover, an 
the application of a small amount of 
strenyth, combined with a fino keepin 
of the temper, will even get over that dif- 
ficulty. Fixing the fork firmly in the 
breast, let the knife be firmly passed 
along the line shown frum 1 to 2; then 
cut downwards from that line to fig. 3: 
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and the wing, it will be found, oan be 
easily withdrawn. The shape of the 
wing should be like the accompanying 
engraving. Let the fork be pi in- 
side the leg, which 
should be gently 
forced away from 
the body of the 
fowl; and the 
joint, being thus 
discovered, the 
carver can readily 
cut through it, and 
the leg can be 
served. When the 
leg is displaced, it 
should be of the 
same shape as that 
shown in the an- 


. 








& 
DS 
ka 


LEG, WING, AWD nexed woodcut. 
NEckBONBOF Yow, The legs and 
wings on either 


side baving been taken off, the carver 
should draw his knife through the flesh 
in the direction of the line 4 to 5; by 
this means the knife can bo palit 
underneath the merrythought, which, 
Set Meal up and pressed backward, 
will immediately come off. The collar- 
or neck-bones are the next to consider: 
these lie on each side of the merry- 
thought, close under the upper part of 
the wings; and, in order to free these 
from the fowl, they must also be raised 
by the knite at their broad end, and 
turned from the body towards the breast- 
bone, until the shorter piece of the Lone, 
a8 shown in the cut, breaks off. Thero will 
now be left only the breast, with the 
ribs. The breast can be, without diffi- 
salty, disen from the nbs by cut- 
ue through the latter, which will offer 
ittle impediment. The side bones are 
row to be taken off ; and to do this, the 
ower end of the back should be turned 
yom the carver, who should press the 
xoint of the knife through the top of the 
jackbone, near the centre, bringing it 
lown towards the end of the back com- 
Jetely through the bone. Ifthe knife 
26 now turned in the opposite direction, 
he joint will be easily separated from 
ihe vertebre. The backbone being 
10w uppermost, the fork should be 
eee firmly down on it, whilst at 
he same time the knife should be 
pod in raising up the lower small 
m the fow) towards the fork, and 
hus the back will be dislocated about 
tw middle, The wings, breast, snd 
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merrythought are esteemed the prime 
parts of a fowl, and are usuglly served 
to the ladies of the company, to whom 
legs, except as a matter of paramount 
necessity, should not be given. Byron 

ve it as one reason why he did not 
ike dining with ladies, that they alwa 
had the wings of the fowls, which he 
himself preferred. We heard a gentlc- 
man who, when he might have had a 
wing, declare his partiality for a leg, 
saying that he had been obli to eat 
legs for so long a time that he had at 
last come to like them better than the 
other more prized parts. If the fowl is, 
capon-like, very large, slices may be 
carved from its breast in the same manner 
ag from a turkey’s. 


FOWL, Boiled, with Oysters. 
(Excellent.) 


Ingredients.—1 young fowl, 8 dozen 


oysters, the yolks of 2 eggs, 3 piut of 
cream. JAfode.—Truss a young fowl as 
fur boiling ; fill the inside with oysters 


which have beon bearded and washed in 
their own liquor; secure the ends of the 
fowl, put it into ajar, and plunge the jar 
into a saucopan of boiling water. Keep 
it boiling for 14 hour, or rather longer ; 
then take the gravy that bas flowed from 
the oysters and fowl, of which there will 
be a good quantity; stir in the cream 
and yolks of egga, add a few oysters 
scalded in their liquor ; let the sauce get 
quite hot, but do not allow it to bus ; 
pour sone of it over the fowl, and the 
remainder send to table in a tureen. A 
blade of pounded mace added to the 
sauce, with the cream and eggs, will be 
found animprovement. Zime.—1} hour. 
Average cost, 48. 6d. Sufficient for 8 or 4 
eo ag Seasonable from September to 
pril. 


FOWLS, Broiied, and Mushroom 
Sauce. 

Ingredients.—A. large fowl; seasoning, 
to taste, of pepper aed salt, 2 handfula 
: Here a, 1 ea pincers 

int of thickened gravy, u 
Seon juice, 4 teaspoonful of pounded 
sugar. Jfode.—Cut the fowl into quar- 
ters, roast it until three- one, 
and keep it well basted whilst at the 
fire. Take the fowl up, broil it for « 
few minutes over a clear fire, and season 
it with pepper and salt. Have means 
some mushroom sauce meie in the 


j SHE DICTIONARY OF COOKERY. 


Fowl, Boiled, and Rice 


Richens ese RRB RIESE IE SECT LDA ELT LE IIT CEE ELIOT LEI DOE STILE EIS 
lowing manner. Put the mushrooms into 
r with a small piece of butter, 
the ham, a seasoning of pepper and salt, 
aud the gravy; simmer these gently for 
4 hour, add the lemon-juice and sugar, 
the fowl, and pour the sauco roun 
them. Zime.—To roast the fowl, 85 
minutes ; to broil it, 10 to 15 minutes. 
A ¢ cost, in full season, 23. 6d. Sujffi- 
cient for 4 or 5 persons. Seasonable.— 
In full season from May to January. 


FOWL, Boiled, and Rice. 
Jngredients.—~1 fowl, mutton broth, 2 

onions, 2 small blades of pounded mace, 

pepper and salt to taste, } pint of rice, 


arsiey and butter. A/ode.—Truss the — 


owl] as for boiling, and put it into a stew- 
pan with sufficient clear woll-skimmed 
mutton broth to cover it ; add the onion, 
mace, and a seasoning of pepper and 
salt ; stew very gently for about 1 hour 
should the fowl] be largo, and about j 
hour before it is ready put in tho rice, 
which should be well washed and soaked. 
When the latter is tender, strain it from 
the liquor, and put 1t on a sieve reversed 
to dry before the fire, and, in the mean 
time, keep the fowl hot. Dish it, put 
the rice round as a border, pour a little 
parsley and butter over the fowl, and the 
remainder send to table in ao tureen. 
Time.—A large fowl, 1 hour. Average 
cost, 2s. 6d. Sufficient for 8 or 4 persous. 
Seasonable all the year. 


FOWLS, to Bone, for Fricassees, 
Curries, and Pies. 


First carve them entirely into joints, 
then remove tho bones, beginning with the 
legs and wings, at the head of the largest 
bone; hold this with the fingers, and 
work the knife as directed in the recipe 
above. The remainder of the birds is 
ia easily done to require any instruo- 

ns. 


FOWL, Oroquettes of (an Entrée). 


Lagredéents.—8 or 4 shalots, 1 02. of 
butter, 1 teaspoonful of flour, white 
paouce ; pepper, salt, and pounded mace 
to taste ; § teaspoonful of pounded sugar, 
the remains of cold roast fowls, the yolks 
of 2 eggs, egg, and bread-crumbs. Mode. 
~—Mines the fowl, carefully removing all 
skin and bone, and fry the shalots in the 
butter; add the minced fowl, dredgo in 
the flour, put in the popper, salt, mace, 
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Fowl, Curried 


unded r, and sufficient white 
aio to moisten it; stir to it the yolks 
of 2 well-beaten e and ast it by te 
cool. Then make the mixture up inta 
balls, egg and bread-crumb » aad 
fry a nice brown. They may be served on 
s border of mashed potatoes, with {ry 
or sauce in the centre, Zwne— - 
au to fry the balls. Seasonabie ab any 

me. 





FOWL AND RICH, Croquettes of 
(an Entrée). 

Ingredients.—} lb. of rice, 1 quart of 
stock or broth, 8 oz. of butter, minced 
fowl, egg, and bread-crumbs, Jfpde.—~ 
Put the rice into the above rtion of 
cold stock or broth, and let it boil very 
gently for 4 hour; then add the butter, 
and simmer it till quite dry and soft. 
When cold, make it into balls, hollow out 
the inside, and fill with minced fow!] made 
by recipe. The mince should be rather 
thick. Cover over with rice, dip the 
balls into ogg, sprinkle them with bread- 
crumbs, and fry a nice brown. Dish 
them, and garnish with fried parsley. 
Oysters, white sauce, or a little cream, 
may be stirred into the rice before it 
cools. Z'%me.—4 hour to boil the rice, 
10 minutes to fry the ry tars A ve. 
rage cost, exclusive of the fowl, 8d. Sea- 
sonable at any time. 


FOWL, Curried. 

Ingredients,—1 fowl, 2 oz. of butter, 
8 onions sliced, 1 pint of white veal gravy, 
1 tablespoonful of curry-powder, 1 table- 
spoonful of flour, 1 apple, 4 tablespoon- 
fuls of cream, 1 tablespoonful of lemon. 
juice. Mode.—Put the butter into a 
stewpan, with the onions sliced, the fowl 
cut into small joints, and the apple 
pecled, cored, and mineed. Fry of a 
pale brown, add tho stock, and stow 
gently for 20 minutes; rub down the 
curry-powder and flour with a little of 
the gravy, quite smoothly, and stir this 
to tho other ingredients; simmer for 
rather more than 4 hour, and just before 
serving, add the above proportion of hot 
cream and lemon-juice. Serve with 
boiled rice, which may either be heaped 
lightly on a dish by itself, or put round 
the curry as a border, Zime.—60 mi- 
nutes, Average cost, 3s, Sd. : 
for 8 or 4 persons. Seasonable in the 


winter. 
Note.—This curry may he made % sold 


Fowl, Fricasseed 
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ehioken, but undressed meat will be 
feund far superior. 


FOWL, Fricasseed. 


Comm Meat Cooxrny.] Jngredients. 
--the remains of cold roast fowl, 1 strip 
of lemon-peel, 1 blade of pounded mace, 
A hepa of savoury herbs, 1 onion, pap- 

and salt to taste, 1 pint of water, 1 
Geasconaful of aes pint of cream the 
olks of 2 enge. Mode.—Carve the fowls 
to nice joints; make gravy of the trim- 
mings and legs, by stewing them with 
the Soren Bee , Mace, herbs, onion, sea- 
soning, and water, until reduced to 
pint ; then strain, and put in the fowl. 

arm it through, and thicken with a 
teaspoonful of flour; stir the yolks of the 
égge into the cream; add these to the 
sauce, let it get thoroughly hot, but do 
not allow it to boil, or it will curdle. 
Time.—1 hour to make the gravy, } hour 
to warm the fowl. Average cost, exclu- 
sive of the cold chicken, 8d. Seasonable 
at any time. 


FOWLS, Fried. 


Corp Meat Cookery.] Ingredients. 
lhe remains of cold roast fowls, vine- 
gar, salt and cayenne to taste, J or 4 
minced shalots. For the batter,—4 lb, 
of flour, 4 pint of hot water, 2 oz. of 
butter, the whites of 2eges. Afode.— 
Cut the fowl into nice joints; steep them 
for an hour in a little vinegar, with salt, 
oayenne, and minced shalots. Make the 

ter by mixing the flour and water 
smoothly together ; melt in it the butter, 
and the whites of egg beaten toa 
froth; take out the pieces of fowl, dip 
them in the batter, and fry in boiling 
lard, a nice brown. Pile them high in 
the dish, and garnish with fried parsley 
or rolled bacon. When approved, a 
yauco or may be served with them. 
Time,——-10 minutes to fry the fowl. Ave. 
nage cost, exoluaive of the cold fowl, 8d. 
Beasonable at any time. 


FOWLS, Fried. 


Comp Mzat Cooxrry.] Jngredients. 
The remains of cold roast fowl, vine- 
salt and cayenne to taste, 4 minced 
Fralots, yolk of egg; to every teacupful 
of bread-orumbs allow 1 blade of pounded 
mace, 4 teaspoonful of minced lemon- 
peal, 1 saltepoonful of salt, a few grains 
fcayonne. Mode.—Steep the pieces of 
low] as in the preceding recipe, then dip 


them into the yolk of an epg or clarified 
butter; sprinkle over bread-crumbs with 
which have bean mixed aalt, mace, cny- 
enne, and lemon-peol in the above pro- 
portion. Fry a light brown, and servo 
with or without gravy, as may bo pre- 
ferred. Tumne.— nutea to fry the 
fowl. Average cost, exclusive of the cold 
fowl, 6d. Seasonabie at any time. 


FOWLES, Fried, and French Beans. 


Corp Maat Cooxrry.] Jugredients. 
-—The remains of cold roast fowl]; the 
yolk of 1 egg, 2 oz. of butter, 1 blade of 
pounded mace, } saltspoonful of ples 
nutmog, bread-crimbs and chopped par- 
sley. Mode.—Cut the fowl into neat 
joints, brush them over with the yolk 
of egg, and sprinkle them with bread- 
crumbs, with which the parsley, atetmeg, 
and mace have been well mixed. Fry t 
fowl in the butter until of a nice brown, 
and dish the pioces on French beans 
boiled, and afterwards simmered for @ 
minute or two in butter. The dish 
should bo garnished with rolled bacon, 
Time.—10 minutes to fry the fowl. Ave- 
rage cost, oxclusive of the cold fowl, 6d. 
Seasonable from July to September, 


FOWL au Gratin. 


Corp Mzeat Cooxery.] J: 
—TIhe remains of either cold roast or 
boiled fowl, 4 By of Béchamel sauce, 
a dessertspoo of grated n 
ers Pepper pears taste, $ salt- 
spoonful of gra nutm int of 
cream, 2 tablespoonfuls of red an 
fried potatoes. Mode.—~-Mince the fow 
not too finely, and make it hot in the 
Béchamel sauce, to which the nutmeg, 
pepper and salt, and cream, have been 
added. When woll mixed, serve tho 
fowl on to a dish, cover it with the bread- 
crumbs and Parmesan cheese, drop over 
@ little clarified butter, and bake in the 
oven until of a pale brown. Garnish the 
dish with fried potatoes. Time.—10 mi- 
nutes to warm the fowl, 10 minutes to 
bake, Seasonable at any time. 


FOWL, Hashed. An Entree. 


Corp Mrat Coorery.}] Ingredients. 
—The remains of cold roast fowl, 1 pint 
of water, 1 onion, 2 or 8 small carrots 
1 blade of pounded mace, pepper and 
salt to taste, 1 small bunch of savoury 
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herbs, thickening of butter and flour, 
iy tablespoonful ‘of mushroom ketchup. 

ode. —Out off the best joints from the 
fowl], and the remainder make intogravy, 
by adding to the bones and trimmings a 
pint of water, an onion sliced and fried 
cf a nice brown, the carrots, mace, sea- 
soning, andherbs. Letthese stew gently 
for He hour, strain the liquor, and thicken 
with a little flour and butter. Layin tho 
fowl, thoroughly warm it through, add 
the ketchup, and garnish with sippets of 
toasted bread. Time.—Altogethor 1 
hour. Average cost, exclusive of the col 
fowl, 4d, Seasonabdle at any time. 


FOWL, Hashed, Indian Fashion (an 
Entree). 


[Corp Mzar Cooxery.] Ingredients. 
— The remains of cold roast fowl, 
8 or 4 sliced onions, 1 applo, 2 oz. of 
butter, pounded mace, poppet and salt 
to taste, 1 tablespoonful of curry- 
powder, 2 tablespoonfuls of vinogar, 1 
tablespoonful of flour, 1 teaspoonful of 
pounded sugar, 1 pint of gravy. Afocle. 
—Cut the onions into slices, mince 
the apple, and fry these in the butter ; 
add pounded mace, pepper, salt, curry- 
powder, vinegar, flour, and sugar in the 
above proportions; when the onion is 
brown, putin the gravy, which should be 

reviously made from the bones and 

immings of the fowls, and stew for 4 
hour ; add the fowl cut into nice-size 
joints, let it warm through, and when 
quite tender, serve. The dish should be 
garnished with an edging of boiled rico. 
Time.—1 hour. Average cost, exclusive 
of the fowl, 8d. Seasonable at any time. 


POWL, an Indian Dish of (an 
Entrée), 


CoLtp Mrat Cookery.] Jagredients. 
—The remains of cold roast fowl, 3 or 4 
sliced onions, 1 tablespoonful of curry- 
powder, salt to taste. Mode.—Divide 
the fowl into joints; slice and fry the 
onions in a little buttor, taking care not 
to burn them; sprinkle over the fowl a 
little curry-powder and salt; fry these 
rag he pile them high in the centre of 
the dish, cover with the onion, and serve 
with a cut lemon on a plate. Care must 
be takon thut the onions are not greasy : 
hey should be quite dry, but not burnt. 
me.—5 minutes to fry the onions, 10 
to fry the fowl. <Averags cost, 














ral 
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exclusive of the fowl, 4d. Sensonable 
during the winter months. 


FOWL & la Mayonnaisa. 


Ingredients,—A cold roast fowl, Mayon- 
naise sauce, 4 or 5 young lettuces, 4 hard- 
boiled eggs, a few water-crerses, endive, 
Aode.—Cut tho fowl into neat joints, le 
them in a deep dish, piling them high in 
tho centre, sauce the fowl with Mayon- 
naise, and garnish the dish with young 
lettuces cut in halves, water-cresses, on- 
dive, and hard-boiled eges: these ma 
be sliced in rings, or laid on the di 
whole, cutting off at the bottom a piece 
of the white, to make the stand, 
All kinds of cold meat and solid fish may 
be dressed & la Mayonnaise, and make 
excollent luncheon or supper dishes. 
Tho sauce should not be poured over the 
fowls until the moment of serving. Should 
a very large Mayonuaiso be required, use 
2 fowls instead of one, with an equal 
proportion of the remaining ingredients. 
Average cost, with one fowl, 8s. 6d. Su,’ 
Jicient for a moderate-sized dish. Season- 
able from April to September, 


FOWL, Minced (an Entrée), 


es MeaT Cooxrry.] Ingredients. 
—The remains of cold roast fowl, 2 hard- 
boiled eggs, salt, cayenne, and pounded 
mace, 1 onion, 1 faggot of savoury herbs, 
6 tablespoonfuls of cream, 1 oz. of butter 
two teaspoonfuls of flour, 4 teaspoonful 
of fincly-minced lemon-peel, 1 table- 
spoonful of lemon-juice. ode.—Cut 
out from the fowl a]] the white meat, and 
minco it finely without any skin or bono ; 
put the bones, skin, and trimmings inte 
a stewpan with an onion, a bunch of 
savoury herbs, a blade of mace, and 
nearly a pint of water ; let this stew for 
an hour, then strain the liquor. Chop 
the eee small; mix them with the fowl]; 
add salt, cayenne, and pounded mace, 

ut in the gravy and remaining ingre- 

ients ; let the whole just boil, and serve 
with sippets of toasted bread. Zime— 
Rather more than l hour. Average cust, 
exclusive of the fowl, 8d. Seasonadle at 
any time. 

Note.—Another way to make this is to 
mince the fowl, and warm it in white 
sauce or Béchamel. When dressed hke 
this, 8 or 4 poached oggs may be placed 
on the top: oysters, or chupped mush- 
rooms, or balts of oyster forcemeat, may 
be laid round +he dish, oe 
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FOWL, Minced, & la Béchamel. 


Corp Meat Cookery.] Jngredients. 
~The remains of cold roast fow), 6 table- 
spoonfuls of Béchamel sauce, 6 table- 

Is of white stock, the white of 
egg, bread-crumbs, claritied butter. 
Mode,—Take the remains of roast fowls, 
mince the white meat very small, and put 
it into a stowpan with the Béchamel and 
atock ; stir it well over the fire, and just 
letit boil up. Pour the mince into a dish, 
beat up the white of erg, spread it over, 
and strew on it a few grated brenad- 
crumbs ; pour avery little clarified butter 
on the whole, and brown either before 
the fire or with a salamander. This 
should be served ina silver dish, if at 
hand, Jime.—2 or 3 minutes to simmer 
in the sauce. Seasonadle at any time. 


FOWL, Ragont of, 


Ld Meat Cooxery.] Jngredients. 
—The remains of cold roast fowls, 3 sha- 
lote, 2 blades of mace, a faggot of sa- 
voury herbs, 2 or 8 slices of lean ham, 1 
ag of stock or water, pepper and salt 
taste, 1 onion, 1 dessertspoonful of 
flour, 1 tablespoonful of lemon-juice, 4 
teaspoonful of pounded sugar, 1 oz. o 
butter. Mode.—Cut the fowls up into 
neat pieces, the same as for a fricassec ; 
t the trimmings into a stowpan with 
o shalots, mace, herbs, ham, onion, 
and stock (water may be substituted for 
aay Boil it slowly for 1 hour, strain 
the liquor, and put a small piece of but- 
ter into a stewpan ; when melted, dredge 
in sufficient flour to dry up the butter, 
and stir it over the fire. Put in the 
strained liquor, boil for a few minutes, 
and strain it again over the pieces of 
fowl. Squeeze in the lemon-juice, add 
the sugar and a seasoning of pepper and 
salt, make it hot, but do not allow it to 
*boil; lay the fowl neatly on the dish, 
and garnish with croftons. Time.—Al- 
together 14 hour. Average cost, exclu- 
sive of the cold fowl, 9d. Seasonable at 
any time, 


FOWLBA, Roast. 


dngredients,—A pair of fowls, a little 
fiour. Aforle.—Fowls, to be tender, should 
be killed a couple of days before they are 
dressed; when the feathers come out 
easily ; then let them be picked and 
cooked. Jn drawing them be careful not 
to break the gall-bag, as, wherever it 
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Fowl, Boast, to Oarve 


touches, it would impart a very bitter 
taste; the liver and should also 
be preserved. Truss them in the follow. 
ing manner: — After having carefully 
ge them, cut off the head, and skewer 
he skin of the neck down over the back. 
Cut off the claws, dip the legs in boiling 
water, and scrapethem ; turn the pinion 
under, run 4 skewer through them and 
the middle of the legs, which should be 
passed through the body to the pinion 
and leg on the other side, one skewe’ 
securing the limbs on both sides, Thy 





ROAST FOWL. 


liver and gizzard should be placed in the 
wings, the liver on one side and the gis- 


zard on the other. Tie the legs together 
by passing a trussing-needle, threaded 
with twine, through the backbone, and 
secure it on the other side, If trussed 
like a capon, tho legs are placed more 
apart When firmly trussed, singo thom 
all over ; put them down toa bright clear 
fire, paper the breasts with a sheet of 
buttered paper, and kcep the fowls well 
basted. Roast them for # hour, more or 
less, according to the size, and 10 minutes 
before serving, removo tho paper, dredge 
the fowls with a little fine flour, puta 
piece of butter into the basting-ladle, and 
as it melts baste the fowls with it; when 
nicely frothed and of a rich colour, serve 
with good brown gravy (a little of which 
should be poured over the fowls), and a 
tureen of well-made bread sauce. Mush- 
room, oyster, or egg sauce, are very suit- 
able accompaniments to roast fowl.— 
Chicken is roasted in the same manner. 
Time.—A. very large fowl, quite 1 hour ; 
a medium-sized one, ? hour; chicken, 
} hour, or rather longer. Average cost, 

full season, 5s. a pair; when scarce, 
7s. 6d. the pair. ote for 6 or 7 per- 
sons. Seasonalle ali the year, but scarce 
in early spring. 


FOWL, Roast, to Carve. 


A roast fowl is carved in the samo 
manner as a boiled fowl, viz., by cuttiny 
along the line from 1 to 2, and then round 
the Jeg between it and the wing, Tho 
markings and detached picces, as shown 
fn the engravings under the heading of 
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“ Qoiled Fow),” the necessity 
of onr lengihlly agals doectbi tho ope 


liver, being 

considered a 

delicacy 
ed 





ROABT FOWL. 
should be ar ibeguas and one half serv 


with cach wing. In the case of a fowl 
being stuffed, it will bo proper to givo 
each guest a portion, unless it be not 
agrecablo to some one of the party. 


FOWL, Roast, Stuffed. 


Ingredients.—A large fowl], forcemeat, 
& litde flour. Afode.—Seloct a large 
plump fowl, fill tho breast with forco- 
moat, truss it firmly, the same as fora 
plain roast fow), dredge it with flour, 
and put it down to a bright fire. Roast 
it for nearly or quite an hour, should it 
bo very large; remove the skewers, and 
serve with o good brown gravy and a 
tureen of bread sauce. Zime,—Largo 
fowl, nearly or quite 1 hour, <Avcrage 
cost, in full season, 2s, 6d. each. Sufficient 
for 4 or 5 persons. Seasonable the 
year, but scarce in early spring. 

Note,—Sausago-meat stuffing may be 
substituted: this is now a very general 
modo of serving fowl. 


FOWL SAUTE with Peas (an 
Entrée). 


CotD Meat Cooxrry.] Ingredients. 
~The remains of cold roast fowl, 2 az. 
of butter, pepper, salt, and pounded 
mace to taste, 1 dessertspounful of flour, 
4 pint of weak stock, 1 pint of green 
cas, 1 teaspoonful of pounded sugar. 
-Wode.—Cut the fowl into nico pieces ; 
put the butter intoa stowpan; sautez 
or fry the fowl a nice biown colour, 
aac sprinkling it with pepper, 
salt, and pounded maco. Dredge in 
the flour, shake the ingredients well 
round, then add the stock and peas, 
and stew till the latter are tender, 
which will be in about 20 minutes; put in 
the pounded sugar, and serve, placing 
the chicken round, and the peas in 
the middle of the dish. When liked, 
mushfoomsa may be substituted for the 
peas. Time.—Altogother 40 minutes, 
Average cost, exclusive of the fowl, 7d. 
Seasonatle from June to August, 
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FOWL SCOLLOPS, ” 
[Coup Mrat ae) Fé ititt 
The remains of ould roast or boiled fowl, 


4 Pint of Béchamel, or white sance. 
ode.—Strip off the skin from the fowl; 
cut the meat into thin and warm 
them in abont 4 pint, or rather more, of 
Béchamel, or white sauce. When quite 
hot, serve, and garnish the dish with 
rolled ham or bacon toasted. Z'ime—1 
minute to simmer the slices of fowl 
Seasonabdle at any time, 


FRENCH TERMS used in modern 
Household Cookery, explained. 


Asric.—A savoury jelly, used as au 
exterior moulding for cold game, poultry, 
fish, &c. This, being of a transparent 
nature, allows the article which it covers 
to be seen through it. This may also be 
used for decorating or garnishing. 

ASSILTTE (plate).—Assiettes are the 
small extries and hore -d’auvres, the 
quantity of which does not exceed what 
a plate will hold. At dessert, fruits, 
cheese, chestnuts, biscuits, &c., ifs 
upon a plate, are termed assettes.— 
ASSIETTE VOLANTE is @ dish which a ser- 
vant hands round to the guests, but is 
not placed upon thetablo. Small cheese 
soufilés and different dishes, which ought 
to bo served vory hot, are frequently 
made assiettes voluntes. 

AU-BLEU.—Fish dressed in such 
manner as to havo a bluish appearance. 

BAIN-MARIE.—An open saucepan or 
kettle of nearly boiling water, in which 
a@ smaller vessel can be set for cooking 
and warming. This is very useful for 
keeping articles hot, without altering 
their quantity or quality. If you keep 
sauce, broth, or soup by the fireside, the 
soup reduces and becomes too strong, 
and the sauco thickens as well as re 
duces; but this is prevented by using 
the Jain-marie, in which the water shoul 
be vory hot, but not boiling. 

BECHAMEL.—French white sauce, now 
frequently used in English cookery. 

BLAaNcu.—To whiten poultry, vegeta- 
bles, fruit, &o., by plunging them into 
boiling water for a short time, and after. 
wards plunging them into cold water, 
there to romain until they are cold. 

BLANQUETTE.—A sort of fricassee, 
but generally epeaking, boiled beef fa 

ut, generally spe : 
intentood by the term. 
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‘retreat RCE nese aA POP IPRS aD SEER GE acpi 

BovrtiE.—A French dish resembling 
hasty-pudding. 

Bovttior.—A thin broth or soup. 

BRarsx.—To stew meat with fat bacon 
natil it is tendor, it having previously 
been blanched. 

Baapriae.—A saucepan having a lid 
with ledges, to put fire on the top. 

BRIDER,—To pass a packthread 
through poultry, game, &., to koep 
together their members. 

CaRAMEL (burnt sugar).— This is mado 
with a piece of sugar, of tho size ofa 
nut, browned in tho bottom of a saucc- 
pee ; upon which a cupful of stock is gra- 

ually poured, stirring all the timo, and 
adding the broth little by little. It may 
be used with tho feather of a quill, to 
colour meats, such as tho upper part of 
fricandeaux; and to impart colour to 
sauces. Caramel made with water in- 
stead of atock may be used to colour 
compétes and other exntremets. 
ASSEROLE.—A crust of rice, which, 
after having been moulded into the form 
ofa pie, is baked, and then filled with a 
fricassee of white meat or a puréo of 


game. 
ComroTr.—A stew, as of fruit or pi- 


geons. 
Consoumé,— Rich stock, or gravy. 
CROQUETYE.— Ball of fried rice or 


toes. 

Crottrons.—Sippets of bread. 

DavBiEne.—An oval stowpan, in which 
daubes are cooked ; daubes boing meat 
or fowl stewcd in sauco. 

Désosser.— To lone, or take out tho 
bones from poultry, game, or fish. This 
is an operation requiring considerable 


sa “sda i 
REES.-—Small side or corner dishes 
served with tho first course. 

ENTREMETS. -— Small side or corner 
dishes served with the second course. 

KscaLores.— Collops; small, round, 
thin pieces of tender meat, or of fish, 
beaten with tho handle of a strong knife 
to make them tender. 

FEVILLETAGE.— Puff-paste. 

Fusamber.—To singe fowl or game, 
after they have been picked. 

Foncer.—To put in the bottom of a 
eau slices of ham, veal, or thin 

slices of bacon. 

Gaterre.—A broad thin cake. 

Girzav.—A cake, correctly speaking 3 
but used sometimes to denote a pudding 
and s kind of tart. 

GiacEeR.—To glaze, or spread upon 
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hot meats, or larded fow), s thick and 
rich sauce or gravy, called glaze. This 
is laid on with o feather or brush, and 
in confectionary the term means to ico 
fruits and pastry with sugar, which glis- 
tens on hardening. 

Hons -D’Q@uVRES,— Small dishes, or 
assiettes volantes of sardines, anchovies, 
and other relishes of this kind, served to 
the guests during the first course, (See 
ASSIETTES VOLANTES. ) 

Lit.—A bed or layer; articles in thin 
slices aro placed in layers, other articles, 
or seasoning, being laid betwoon them. 

MaiGre.—Broth, soup, or gravy, mado 
without meat. 

MATELOTE,—A rich fish-stew, which 
is generally composed of carp, cels, 
trout, or barbel. Jt is made with wine. 

MAYONNAISE.—Cold sauce, or salad 
dressing. 

Menv.—The bill of fare. 

Menrinavs.—<A kind of icing, made of 
whites of eggs and sugar, well beaten. 

Mrroton.—Larger slices of meat than 
collops; such as slices of beef for a vinai- 
grotte, or ragoft or stew of onions. 

MOUILLER.—To add water, broth, or 
other liquid, during the cooking. 

PaNER. — To cover with very fine 
crumbs of bread, meats, or any other 
articles to be cooked on the gridiron, in 
tho oven, or fryin2-pan. 

Piqurr.—To lard with strips of fat 
bacon, poultry, game, meat, &c. This 
should always be done according to the 
vein of the meat, so that in carving you 
slice the bacon across as well as the meat, 

Porttéc.—Stock used instead of water 
for boiling turkeys, sweetbroarls, fowls, 
and vegetables, to render thom less in- 
sipid. —This is rathor an expensive 
preparation. 

Purt£e.—Vegetables or meat reduecd 
to a very smooth pulp, which is after- 
wards mixed with enough liquid to make 
it of the consistency of very thick soup. 

Racott.—Stew or hash. 

REMOULADE.—Salud dressing. 

RissoLes.— Pastry, made of light puff- 

asto, and cut into various forms, and 
ied, They may be filled with fieh, 
meat, or sweets. 

Rovux.—Brown and white; French 
thickening. 

SaLmi.—Ragoitt of gamo previouely 
roasted. 

Savor Piquants.—A sharp sauce, fn 
which somewhat of a vinegar flavour 
predominates, 
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Sactan.—To dress with sauce in a 
sancepan, tedly moving {t about. 

TaMis.—Tammy, a sort of open cloth 
or sieve through which to strain broth 
and sauces, 80 a3 to rid them of small 
bones, froth, ke. 

Tourts.—-Tart, Fruit pie. 

TRovsSsER.—-To truss a bird; to put 
Sed the body and tie the wings and 
thighs, in order to round it for roasting or 
ae each being tied then with pack- 

, to keep it in the required form. 

VOL-AU-VENT.—A rich crust of ay 
fine puff-paste, which may be filled wit 
various delicate fits or fricassoes, of 
fish, flesh, or fowl, Fruit may also bo 
inelosed in a vol-au-vent. 


BRITTHRS, Indian. 


Ingredients.—3 tablespoonfuls of flour, 
boiling water, the pba of 4 eggs, the 
whites of 2, hot lard or clarified dripping, 
jam. Mode,—Put the flour into a basin, 
and pour over it sufficient Joiting water 
to make it into a stiff pasto, taking care 
to atir and beat it woll, to prevent it 
getting lumpy. Leave it a little time to 
cool, and then break into it  ipsta 
beating them at Jirst) the yolks of 4 eggs 
and the whites of 2, and stir and beat all 
well together. Have ready some boiling 
lard or butter; drop a dessertspoonful of 
batter in ata time, and fry the fritters 
of a light brown. ‘They should rise so 
much as to be almost like balls. Serve 
on a dish, with a spoonful of proserve or 
marmalade dropped in between cach 
fritter. This is an excellent dish fora 
hasty addition to dinner, if a guest un- 
expoctedly arrives, it being so casily and 
quickly made, and it is ways @ great 
favourite. Time.—From 5 to 8 minutes 
to fry the fritters. Average cost, exclu- 
sive of the jam, Sd. Sufficient for 4 or 5 
persons. Seasonable at any time. 


FRITTERS, Plain. 

Ingredients.—3 02. of flour, 8 eggs, 4 
pint of milk. Mode.—Mix the flour toa 
smooth batter with a small quantity of 

milk; stir in the eggs, which should 
be woll whisked, and then the remainder 
of the milk; beat the whole to a per- 
fectly smooth batter, and should it bo 
found not quite thin enough, add two or 
three tablespoonfuls more milk. Have 
easy @ frying-pan, with plenty of boil- 
sy Ire in {t; drop in rather more than 
& tablespoouful at a time of the battor, 
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and fry the fritters a nice brown, turuing 
them when sufficiently cooked on one 
side. Drain them well frotn the greasy 
moisture by placing them upon 4 pless 
of blotting-paper before the fire; dish 
them on a white d’oyley, sprinitle over 
them sifted sugar, and send to table 
with them a cut lemon and plenty of 
pounded sugar. Z%me.—From 6 to § mi- 
nutes, Average cost, 4d. Sufficient for 
8 or 4 persons, Seasonadie at any time. 


FRUIT, to Bottle Fresh. (Very 
useful in Winter.) 


Ingredients. —Fresh fruita, such as 
currants, raspberries, cherries, goose- 
berries, plums of all kinds, damsona, 
&o, ; wide-mouthed store bottles, new 
corks to fit them tightly. Mode.-~Let 
the fruit be full grown, but not too ripe, 
and gathered in dry weather. Pick it off 
the stalks without bruising or b 
tho skin, and reject any that is at 
blemished: if gathered in the damp, or 
if the skins are cut at all, the fruit will 
mould. Havo ready some perfectly d: 
glass bottles, and some nice new 8 
corks or bungs; burn a match in each 
bottle, to exhaust the air, and quick 
place the fruit in to be preserved ; gently 
cork the bottles, and put them in a very 
cool oven, where let them remain until the 
fruit has shrunk away a fourth part. Then 
take the bottles out; do not open them, 
but immediately beat the corks in tight, 
cut off the tops, and cover them with 
melted resin. If kept in a dry place, the 
fruit will rémain good for months; and 
on this principally depends the success 
of tho preparation ; for if stored away in 
a placo that is in the lcast damp, the 
fruit will soon spoil. 7'ime.—From 6 to 
6 hours in a very slow oven. 


FRUIT, to Bottle Fresh. 


Ingredients.—Any kind of fresh fruit, 
such as currants, cherries, gooseberries 
all kinds of plums, &c.; w de-mouthod 
glass bottles, new corks to fit them 
tightly. JZode.—Tho fruit must be full- 
grown. not too ripe, and gathered on a 

ne day. Let it be carefully picked and 
put into the bottles, which must be clean 
and perfectly dry. Tie over the tops of 
the bottles pieces of bladder ; stand tho 
bottles in a large pot, copper, or boiler, 
with cold water to reach to their necks ; 
kindle a fire under, let the water boil 
and as the bladders begin to rise and 
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ff, prick them. As soon as the water 
A h the fire, and let the 
where they are, to become 
eold. The next day remove the blad- 
dors, and strew over the fruit a thiok 
ae of pounded sugar; fit the bottles 
cork, and let each cork lie close at 
hand to its own bottle,» Hold for afew 
moments, in the neck of the bottle, two 
or three lighted matches, and when they 
have filled the bottle neck with gas, and 
before they go out, remove them very 
quickly ; instantly cork the bottle closely, 
and dip it in bottle-coment, Zime.—Al- 
together about § hours, 


FRUIT, to Bottle Fresh, with 
Bugar. (Very useful in Winter.) 
Ingredvents.—Any kind of fresh fruit; 
to each quart bottle allow }1b. of pound- 
od sugar. Mode.—Let the fruit be ga- 
thered in dry weathor. Pick it carefully, 
and drop it into clean and very diy quant 
glass bottles, sprinkling over 1t the above 
proportion of pounded sugar to each 
quart. Put the corks in tho bottles, and 
place thom in a copper of cold water up 
to their necks, with small hay-wisps 
round them, to prevent the bottles from 
knocking together. Light the fire under, 
bring tho water gradually to boil, and let 
simmer gently until the fruit in tho 
bottles is reduced nearly ono third. Es- 
tinguish the fire, and let the Lotiles remarn 
tn the water until rt ts perfectly cold ; then 
take them out, make tho corks secure, 
and cover them with melted resin or wax, 
Time.—About 4 hour from the timo the 
water commences to boil. 


¥RUIT TURNOVERS 
for Pic-Wics). 

ingredients.—Puff-paste, any kind of 
fruit, s to rs Mode.—Make 
somo puft-paste by recipe; roll it out to 
the thickness of about } inch, and cut it 
out in piccos of a circular form; pile the 
fruit on half of tho paste, sprin le over 
gomé sugar, wot the odges and turn tho 
paste over. Press the edges together, 
ornament them, and brush the turnovers 
over with the white of an egg; sprinkle 
over sugar, and bake on tins, ina 
brisk oven, for about 20 minutes, In- 
stead of putting tho fruit in raw, it may 
be boiled down with a little sugar frat, 
and then inclosed in the crust; or jam 
of any ind, nase be substituted for frost 
fruit, ~—) minutes. Suficient.— 


(suitable 


Ghorkins, Pickled 


lb. of puff-paste will make a dozen turn- 
overs. Seasonabis at any time. 


GAME, Hashed. 

feoue Meat Cookery.] Jugredtente. 
—TIhe remains of cold game, 1 onion 
stuck with 3 cloves, a few whole pep- 

, & strip of lemon-peel, salt to taste. 

ickening of butter and flour, 1 glass of 
port wine, 1 tablespoonful of lemon. 
juice, 1 tablespoonful of ketchup, 1 pint 
of water or weak stock. MMode.—Cut the 
remains of cold game into joints, reserve 
the best pieces, and the inferior ones 
and trimmings put into a stewpan with 
the onion, pepper, lemon-peel, salt, and 
water or weak stock; stew these for 
about an hour, and strain the gravy: 
thicken it with butter and flour ; add the 
wine, lemon-juice, and ketchup; lay in 
the pieces of game, and let them gradu- 
ally warm through by the side of the 
fire; do not allow it to boil, or the game 
will be hard. When on the point of 
simmering, serve, and garnish tho dish 
with sippets of toasted bread. 7ime.— 
Altogether 1} hour, Seasonable from 
so to March. 

ote.-—Any kind of gamo may be 

hashed by the above recipe, and the fla- 
vour may bo varied by adding flavoured 
vinegars, curry powder, &c.; but we 
cannot recommend these latter ingre- 
dients, as a dish of game should really 
have a gamy taste; and if too many 
sauces, a &e., are aig the 
gravy, they quite overpower and destroy 
tho flavour the dish should possess, 


GERMAN PUFFS. 


Ingredients.—2 oz. of flour, 2 eggs, 
pint of new milk, 2 oz. of melted seam 

ttle salt and nutmeg. Mode.—Let the 
2 oage be well beaten, then mix all the in- 
gredients well together, and heat them 
up just before they are put into little 
cups half full for baking. Bake for } 
hour in a hot oven till the puffs are of a 
nice brown ; turn out ona flat dish, rub 
a httle butter over each puff, and dust 
on it powdered sugar. Zme.—} hour. 
Average cost, Seasonable at any 

©. 


GHEREINS, Pickled. 
Ingredients.—Salt and water, 1 on. of 

bruised ginger doz. of whole black 

pepper, 3 oz. of whole allspice, 4 cloves, 
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Pn aesausnmamadaendian bute Hamtenneat atin eeteneemenmeemiamnaiel 
2 dladesn of mace, a little horseradish. 
This proportion of pepper, spices, &c., 
for 1 of vinegar. Mode.—Let the 
gherkins remain in salt and water for 3 
or 4 days, when take them out, wipe 
y dry, and put them into a stone 
jar. Boil sufficient vinegar to covor 
them, with spices and pepper, &., in 
the above proportion, for 10 minutes; 
ur it, quite boiling, over the gher- 
Fins, cover the jar with vine-leaves, and 
it over them a plate, setting them near 
he fire, where they must remain all 
night. Noxt day drain off the vinegar, 
boll it up again, and pour it hot over 
them. ver up with fresh leaves, and 
Jet the whole remain till quite cold. Now 
tie down closely with bladder to exclude 
the air, and in a month or two they 
will be fit for use. Time.—4 ye Sea- 
sonable from the middlo of July to the 
end of August. 


GIBLET PIE. 


Ingredients. —A sot of duck or goose 
.iblets, 1 Ib, of rump-steak, 1 onion, 4 
teaspoonful of whole black peppcr, a 
bunch of savoury herbs, plain crust. 
Mode.—Cloan, and put tho giblets into 
a stewpan with an onion, wholo Poprcr, 
and a bunch ofsavoury herbs ; add rathor 
more than a pint of water, and simmer 
gently for about 1} hour. Tako them 
out, let them cool, and cut them into 
pieces; line the bottom of a pic-dish 
with a few pieces of rump-steak; adda 
layer of giblets and a few more pieces of 
steak ; season with peppcr and salt, and 
pour {n the gravy (which should be 
strained), that the giblets were stewed 
in; cover with a plain crust, and bake 
for rather more than 14 bour in a brisk 
ven. Cover a piece of paper over the 
nie, to prevent the crust taking too 
much colour. Time.—14 hour to stew 
the giliets, about 1 hour to bake the 

le, Averne cost, exclusive of the gib- 
ets, Is. 4d. Sufficient for 5 or 6 persons. 


GIBLET SOUP. 


Ingredients.~8 sets of goose or duck 
bleta, 2 Ibs. of shin of beef, a few 
nes, 1 ox-tail, 2 mutton-shanks, 2 large 
onions, 2 carrots, 1 large faggot of herbs, 
salt and pepper to taste, } pint of cream, 
1 oz. of butter mixed with a dessert- 
8 wl of four, 8 quarts of water. 
odé.—Bcald the giblets, cut the gis. 
sarda in § pieces, and put them ina stew- 


pan with the beef, bones, ox-tail, mut: 
ton-shanks, onions, herbs, pepper, and 
salt; add the 8 quarts of water, and 
simmer till the giblots are tender, taking 
care to skim well, When the giblets are 
done, take them out, put them in your 
tureen, strain the soup through a sieve, 
add the cream and -butter, mixed with a 
dessert-spoonful of flour, boil it up for a 
fow minutes, and pour it over the gib. 
lets. It can be flavoured with port wive 
and a little mushroom ketchup, instead 
of cream. Add salt to taste, Time— 
8 hours, Average cost, 9d. per quart. 
Seasonabdle all the year. Sufficient for 10 
persons. 


GINGER, Apple. (A Dessert Dish.) 


Ingredients.—2 lbs. of any kind of hard 
apples, 2 lbs. of loaf sugar, 14 pint of 
water, 1 oz. of tincture of ginger. Afode. 
—Boil the sugar and water until they 
form a rich syrup, adding tho ginger 
when it boils up. Pare, core, and cut 
the apples into pieccs; dip them in cold 
water to preserve tho colour, and boil 
thom in the syrup until transparent ; but 
be caroful not to lot them broak. Put 
tho pieces of applo into jars, pour over 
the syrup, and carefully exclude tho air, 
by woll covering them. It will remain 
good some time, if kept in a dry place. 
Time.—From 5 to 10 minutes to boil the 
syrup; about 4 hour to simmer the 
apples. Average cost, 2s. as tea for 7 
or 8 persons, sonable.—Make this in 
Septembor, October, or November. 


GINGER-BEER. 


Ingredients, —2} Ibs. of loaf sugar, 1 
oz. of bruised ginger, 1 oz. of cream o 
tartar, the rind and juice of 2 lemuns, 3 
gallons of boiling water, two large table- 
spoonfuls of thick and fresh brewer's 
yeast. Jfode.—Pecl the lemons, squeeze 
the juice, strain it, and put the peel and 
juice into a large earthen pan, with the 

ruised ginger, cream of tartar, and loaf 
sugar. Put over theso ingredients 3 
gallons of botling water; let it stand 
until just warm, when add the yeast, 
which should be thick and porfectl 
fresh. Stir the contents of tho pan well, 
and let them remain near the fire all 
night, covering the Bron over with a 
cloth. The next day skim off the yeast, 
and pour the liquor carefully into another 
vessel, lea the sediment; then bot 
tle immediately, and tie the corks down, 
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and in $ days the gingar-beer will be fit 

for uso. For some tastes, tho above 

of sugar may be found rather 

, when it may be diminiahed ; 

but the beer will not keep so long , 

Average cost for this quantity, 2s. ; or gd. 

per bottle. Sufficient to il 4 dozen 

ginger. eer bottles. Seasonable.—This 

uld be made during the summer 
months. 


GINGER CREAM. 


Ingredients.—The yolks of 4 oggs, 1 
pint of cream, 3 oz. of preserved pinger, 

dessertspoonfuls of syrup, sifted sugar 
to taste, 1 oz. of isinglass. Afode.— 
Slice the ginger finely; put it into a 
basin with tho syrup, the well-beaten 
gous of eggs, and the cream ; mix these 
ngredients well together, and stir them 
over the fire for about 10 minutes, or 
until the mixture thickens; thon take it 
off the fire, whisk till nearly cold, 
sweeten to taste, add the isinglass, 
which should be melted and strained, 
and serve the cream in a glass dish. It 
may be garnished with slices of pre- 
served ginger or candicd citron. ime, 
—About 10 minutes to stir the cream 
over the fire. Average cost, with crcum 
at 1s. per pint, 8s. 6d. Sufficient for a 
good-sized dish. Seasunadle at any time. 


GINGER, Preserved, 


Comes from tho Wost Indies. It is 
made by scalding the roots when they 
are green and full of sap, then peeling 
them in cold water and puttmg them 
into jars, with a rich syrup; in which 
Btate we receive them. It should be 
chosen of a deep yellow colour, witha 
little transparency. What is dark-co- 
loured, fibrous, and stringy, is not good. 
Ginger roots, fit for preserving and in sizo 
equal to Wost Indian, have beon pro- 
duced in the Royal Agricultural Garden 
in Edinburgh. 


GINGER PUDDING. 


Ingredients. —4 Ib. of flour, } Ib. of 
suet, > of moist sugar, 2 large tea- 
oonfuls of grated ginger. ode.— 
Bhred the suct very fine, mix it with the 
flour, sugar, and ginger; stir all well 
it eave butter a basin, and put the 
xture in dry; tie a cloth ovor, and 


boil for 8 ear “nese howe : A u¢- 
vyage co Sufficien or or 
eons. ‘doasuabie at any time, 


GINGER WinNT, 


Ingredients.-To 9 gallons of water 
allow 27 Ibs. of loaf 9 lemo 
oz, of bruised ginger, B tablespoon of 
yeast, 2 lbs. of raisins stoned and chop- 
ped, 1 pint of brandy. Mode. —Boil 

ogethor for 1 hour in a copper (let it 

reviously be well scoured and beauti- 

lly clean) the water, sugar, lemon-rindt, 
and bruised ginger; remove every par- 
ticlo of scum as it rises, and when the 
liquor is sufficiently boiled, put it into a 
large tub or pan, as it must not remain 
in the copper. When nearly cold, add 
the yoast, which must be thick and very 
fresh, and, the next day, put all in a 
dry cask with the strained lemon-juice 
and chopped raisins. Stir the wine evory 
day for a fortnight; then add the 
brandy, stop the cask down by degrees, 
and in a few weeks it will be fit to bottle. 
rina cost, 2s. per gallon. Sufficient 
to make 9 gallons of wine, Seasonable.— 
The best timo for pene, this wine is 
either in March or September. 

Note.—Wine made early in March will 
be fit to bottle in June. 


GINGERERBAD, Thick. 

Ingredients.—1 Ib. of treacle, 3 lb. of 
butter, 4 1b. of coarse brown sugar, | 
lb. of flour, 1 02. of ginger bse o 
ground allspice, 1 teaspoonful of carbo. 
nate of soda, ¢ pint of warm milk, 3eg 
“pasdiyaiegn the flour a 7 basin, with 
the sugar, ginger, an spice; mix 
thoso together; warm the butter, and 
add it, with the treacle, to the other 
ingredients. Stir well; make the milk 
just warm, dissolve the carbonate of soda 
in it, and mix the whole into a nica 
smooth dough with the oggs, which 
should bo previously well whisked ; pour 
the mixture into a buttered tin, and 
bake it from # to 1 hour, or longer, 
should the gingerbread be very thick. 
Just before it is done, brush the top 
over with the ae of an ogg beaten up 
with a little milk, and put it back in the 
oven to finish baking. Ztme.—} to 1 
hour. Average cost, 1s. per square. Sea- 
sonable at any time. 


GINGERBRHAD, White. 


Ingredienta.—1 lb. of flour, ¢ Ib. of 
butter, } Ib, of loaf sugar, the of 1 
lemon, 1 oz. of ground ginger, 1 nu 
grated § teaspoonful of carbonate 
soda, 1 gill of milk. Mods—Rabi the 
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Gingerbread-Nuts 
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watter into the flour; add the sugar, 


which should be finely pounded and sift- 
ad, and the minced lomon-rind, ginger, 
gud siutmeg. WMix these woll together ; 
make the milk just warm, stir in the 
soda, and work the whole into a nice 
sméoth paste; roll it out, cut it into 
cakes, and bake in a moderate oven 
from 15 to 20 minutes. Zime.—15 to 20 
minutes. Average cost, 1s, 8d. Season- 
able at any time. 


GINGERBREAD - NUTS, 
Sweoetmeats. 


Fagredients.—1 Ib. of treacle, } Ib. of 
claritied butter, 1 Ib. of coirso brown 
sugar, 202. of ground ginger, 1 oz. of 
candied orange-peel, 1 oz. of candiod an- 
gelica, 4 02. of candied lemon-pecl, 4 02. 
of coriander seeds, 4 0z of caraway 
seeds, I egg; flour. Afode.—Put tho 
treacle into a basin, and pour over it the 
butter, melted so as not to oil, the sugar 
and ginger. Stir these ingredients well 
together, and whilst sonra add the 
candied peel, which should bo cut into 
very small pieces, but not bruised, and 
the caraway and coriander seods, which 
should be pounded. Having mixcd all 
thoroughly together, break in an egg, 
and work the whole up with as much 
fine flour as may be necessary to form a 
paste. Make this into nuts of any size, 
and put them on a tiu plate, and bake 
in a slow oven from } to 4 hour. Zime. 
—jto hour. Average cost, from 1s. to 
le. 4d. per lb. Seasonable at any time. 


GINGERBRBAD-NUTS, Sunder- 
land. (An Excellent Recipe.) 


Ingredients.—1} lb. of treacle, 1 lb. of 
moist sugar, 1 Ib. of butter, 2} Ibs. 
of flour, 14 oz. of ground ginger, 1} oz. 
of allspice, 14 oz. of coriander-scods. 
AMode.—Let tho allspice, coriander-seeds, 
and ginger be freshly ground; put them 
into a basin, with the flour and sugar, 
and mix these ingredients well together; 
warm the treacle and butter together ; 
then with a spoon work it into the flour, 
&c, until the whole forms a nice smooth 
paste. Drop tho mixture from the spoon 
on @ A sie of buttered paper, and bake 
in rather a slow oven from 20 minutos 
to § hour. A little candied lemon-peol 
raixed with the above is an improvement, 
end a great authority in culinary matters 
suggests the addition of a little cayenne 
pepper in gingerbread. Whether it be 
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Glaze-Hettle 


advisable to use tho latter ingredicnt or 
not, wo Icave our réadeora to decido. 
Time.—20 minutes to 4 hour, Average 
cost, 1s. to ls, 4d, porilb. Seasonadle at 
any timo, 


GLA2ZH for covering Cold Hams, 
Tongues, &o, 

Ingredients.—Stock, doubling the quan- 
tity of moat in the recipes, Hode.<-W. 
may remark at the outset, that unloss 
glazo is wanted in very large quantities, 
it is seldom mado expresaly. aither of 
the stocks, boiled down and reduced 
very considorably, will bo found to pro- 
duce a vory good glaze. Put the stock 
into a stewpan, over a nice clear fire; 
let it boi) till it bocomes somewhat stiff, 
when keep stirring, to prevent its Lburn- 
ing. The moment it is sufficiently re- 
ducod, and como to a glaze, turn it into 
the glaze-pot before it Bots cold. As, hows 
evor, this is not to be found in every 
establishment, a white earthenware jar 
would answor the purpose ; and this may 
be placed in a vessel of Luiling water, to 
melt the glaze when required. It should 
never be warmed in a saucepan, except 
on tho principle of tho bain mario, lest 
it should reduce too much, and become 
black und bitter. If the glaze is wanted 
of a pale colour, more veal than beef 
should bo used in making the stock; 
and it is as well to omit turnips and 
celory, as these impart a disagreeable 
bitter flavour. 


GLAZE-KETTLE, 

This is a kettle used for keeping tho 
strong stock boilod down to a Jelly, 
which is known by the namo of glazo. 
It is composed of two tin vossels, as 








shown in the out, one of which, the 
upper,—containing the glaze, is inserted 
into one of larger diameter, and oon 
taining boiling water. 


Glaze, to, Cold Joints, &o. 
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GLAZE, to, Cold Joints, &. 


Melt the glaze by placing the vessel 
which contains it, into the bain marie or 
saucepan of boiling water; brush it over 
the meat with a brush, and if in 
places it is not quite covered, repeat the 
operation. Tho glaze should not be too 
dark 4 colour. 


GOLDEN PUDDING. 


Jagredients,— } lb. of brend-crumbs, 
4} 1b. of suet, } 1b. of mormalade, } Ib. of 
sugar, 4 eggs. Afode.—Put the bread- 
crumbs into a basin; mix with them the 
suct, which should be fincly minced, the 
marmalude, and the sugar; stir all these 
{ngredients well together, beat the eggs 
to a froth, moisten the puscing with 
these, and when well mixcd put it into a 
mould or buttered basin ; tio down with 
®& floured cloth, and boil for 2 hours. 
When turned out, strew a littlo fino- 
sifted su over tho top, and serve. 
Time.—2 hours. Average cost, lld. Suf- 
fetent for 5 or 6 persons. Seasonadle at 
any time. 

Note.—Tho mould may be ornamented 
with etoned raisins, arranged in any fan- 
ciful pattern, before the mixturo is poured 
in, which would add very niuch to the 
appearance ofthe pudding. For a plainer 
padding, double the quantities of the 

ad-crumbs; and if tho oggs do not 
moisten it sufficiently, use a little milk. 


GOOSBE, Green. 

Ingredients.—Goose, 8 oz. of butter, 
popper and salt to taste. Jfode.—Goeeso 
are called green till they are about four 
mouths old, and should not be stuffed. 
After it has been singed and tiussed, put 
into the body a seasoning of pepper and 
ealt, and the butter to moisten it inside. 
Roast bofore a clear fire for abuut # hour, 
froth and brown it nicely, and servo with 
a brown gravy, and, when liked, goose- 
horry-sauce. “This dish should be gar- 
nishod with water-crosses. Tume.—About 

hour. Average cost, 4s, 6d. each. Suf- 

cient for 5or 6 persons, Seasonadde in 
June, July, and August, 


GOOSD, Hashed. 

a Mzat Cookery.] Jagredients. 
ine remains of cold ronst e, 2 
onions, 2 oz. of butter, 1 pint of boiling 

oa anit Cotte Vee ul of 
per an , lespoonful o 
port wine, 2 tablespoonfuls of mushroom 


ketchup. Mods,—-Out up the goose into 

feces of the size required ; the inferior 
joints, trimmiugs, &c., put into a stew. 
pan to make the gravy; slice and fry the 
onions in tho butter of a very pale brown ; 
add these to the trimmings, and pour 
over about a pint of boiling water; stow 
these gently tor § hour, thon skim and 
strain the liquor. Thicken it with flour, 
and flavour with port wine and ketchup 
in the above proportion ; add a seasoning 
of pepper and salt, and put in the plocca 
of goose; let these get thoroughly hot 
through, but do not allow them to bail, 
and serve with sippets of toasted bread. 
Time.—Altogcther, rather moro than 1 
hour. Average cost, exclusive of the cold 
goose, 4d, Seasonable from September 
to March. 


GOOSE, Roast. 


Ingredients. — Goose, 4 large onions, 
10 sage-leaves, } Ib. of -crumbsa, 
1} oz. of buttor, salt and popper to taste, 
1 ogg. Choosing ard Trussing.—Select 
& gvose with a clean white skin, plump 
breast, and yellow foot: if these latter 
are red, the bird is old. Should tho woa- 
ther permit, let it hang for a few days; 
by so doing tho flavour will be very much 
puprered: Pluck, singe, draw, and care- 
fully wash and wipe tho goose; cut off 
tho neck close to the back, leaving the 
skin long cnough to turn over; out off 
the feet at tho first joint, and separnto 
the pinions at the first joint. Beat the 
breast-bonoe flat with a rolling-pin, put a 
skewer through the under part of each 
wing, and having drawn up the legs 
clorely, put a skewer into the middle of 





ROAST GOOSE. ; 
each, and pass the same quite through 


the body. Iusort another skewer into 
the small of the leg, bring it close down 
to the side-bone, run it ibrough, and do 
the same to the othor side. Now cut off 
the end of the vent, and make a hole in 
the skin sufficiently large for the pamege 
of the rump, in order to keep in the sea- 
soning. Mode,—Make a -onion 

nts, put it 


stuffing of the above in 
into the body of the goose, and secure it 
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Goose, Roast, to Oarve 


firmly at both ends by passing the rum 
throne h the hole obi R in the skin, an 
the end by tying the skin of the 
neck to the back: by this means the 
seasoning wil] not escape. Put it down 
to a brisk fire, keep it well basted, and 
roast from if to 2 hours, asorane 
to the size. ove the skewers, an 
serve with a tureen of good gravy, and 
one of well-made apple sauce. Shoulda 
very highly-flay seasoning he pre- 
ferred, the onions should not be parboiled, 
but minced raw : of the two methods the 
mild seasoning is farsuperior. A ragolit, 
or pie, should be made of the giblets, or 
they may ba stewed down to make gravy. 
Be careful to serve the goose before the 
breast falls, or its appearance will be 
pew by coming flattened to table. 

8 this is rather a troublesome joint to 
carve, a durge quantity of gravy should 
not be poured round the goose, but sent 
in a tureen. TZime.—A large goose, 1 
hour; a moderate-sized one, 1} to 1 
hour. Seasonalle from September to 
March ; but in perfection from Michael- 
mas to Christmas. Average cost, 53. 6d. 
each, Sufficient for 8 or 9 persons. 

Note.--A teaspoonful of made mustard, 
& salispoonful of salt, a few grains of 
cayenne, mixed with a glass of port wine, 
are sometimes poured into the goose b 
& slit made inthe apron. This sauce is 
by many considered an improvement. 


GOOSBBE, Roast, to Carve. 


It would not be fair to say that this 
bodes a proat deal of happiness to 

an inexperienced carver, especially if 
there is a large party to serve, and the 
slices off the brenst should not suffice to 
satisfy the desires and cravings of many 
wholesome appetites, producad, et be, 
by the various sports in voguo at Michael- 
mas Christmas. The beginning of 
the task, however, is not in any way dif- 
ficult, Evonly-cut slices, not too thick 
é4r too thin, should be carved from the 
breast in the direction of tho line from 
2to8; after the first slice has been cut, 





ROAST GOR. 


® hole should be mado with the knife in 
the part called the apron, passing it 


14] 





" Goose Stuffing 


round the line as indicated by the figuros 
1, 1,1; here tho stuffing is located, and 
some of this should be served on each 
plate, unless it is discovered that it is 
not agreeable to tho taste of some one 
again If the carver manages cleverly, 
e will be able to cut a very large nurn- 
ber of fine slices off the breast, and the 
more so if he commences close down b 
the wing, and carves upwards towards 
the ridge of the breastbone, As many 
slices as can bo taken from the breast 
being carved, the wings should be cut 
off, and the same 
process as  de- 
scribed in carving 
boiled fowl is made 
uso of in this in- 
stance, only more 
dexterity and 
greater force will 
most probably be 
required. The 
shape of the leg 
when disengnged 
from the body of 
the BOOK, should 
be like that shown 
in the accompany- 
ing engraving. It 
will be necessary, 
perhaps, in taking 
rs the leg, to age Ath 
© goose on its side, and then, pressing 
down the smal! end of the leg, the knife 
should be passed under it from the top 
quite down to the joint; the leg bein 
now turned back by the fork, the knife 
must cut through the joint, loosening the 
thighbone from its socket. The merry- 
thought, which in a goose is not so 
as might be expected, {s dise 
the same way as that of a fowl—by pass 
ing the knife under it, and pressing it 
backwards towards the neck. The neok- 
bones, of which we give a cut, are freed 
by the same process as are those of a 
fowl; and the samo may be said of all 
the other parts of this bird. The breast 
of a goose is the part most esteemed: 
all parts, however, are good, and full of 
juicy flavour. 


GOOSE STUFFING, Soyer’s Ree 


cipe for. 
Take 4 apples peeled and cored, ¢ 


onions, 4 leaves of sage, and 4 leaves of 








<2 


LEG, WING, AND WECKe 
BONE OF GOOSE. 


lemon thyme not broken, and boil them 


in a ste 


with sufficient water to coveP 


them ; w en done, pulp them through # 
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Gooséberries, CompSte of 


siove, removing the sage and thyme; 
then add sufficient pulp of mealy pota- 
toes to causo it to be sufficiently dry 
without sticking to the hand; add pep- 
per and salt, and stuff the bird. 


GOOSEBERRIES, Compéte of. 

Ingredients,—Byrup ; to 1 pint of syrup 
allow nearly a quart of gooseberries, 
Mode.—Top and tail the gooseberries, 
which should not be very ripe, and pour 
over them some boiling water; then take 
them out and plunge them into cold 
water with which has been mixed a table- 
spoonful of vinegar, which will assist to 
keep the fruit a good colour. Mako a 
pint of syrup, and when it boils drain 
the gooseberries and put thom in; sim- 
mer them sony until the fruit is nicely 
pulped and tender without being broken ; 
then dish the gooseberries on a glass 
dish, boil the syrup for 2 or 3 minutos, 
pour over the gooseberiics, and serve 
cold, Time—<About 5 minutes to hoil 
the gooseberries in tho syrup, 3 minutes 
to reduce the syrup. <Areage cost, 9d. 
Sufficient.—A quart of gooscberries for 5 
or 6 persons. Seasonadle in June. 


GOOSEBERRY CHIPS. (Useful 
for Dessert.) 
Ingredients.—Gooseberries unripe and 
green, but quite full-grown ; sifted loaf 
sugar. JAfode.— Put the gooseberries, 
when cleaned of tops and tails, into jars, 
and boil them in a copper till quite soft. 
To every lb. of pulp put 4 Ib. of loafsugar 
sifted: the sugar must be stirred in vory 
gently. Then pour out the sweetoned 
pulp on flat dishes, about 4 inch thick, 
which must be set in the sun to dry. 
When sufficiently dried in the sun, the 
ulp may be cut into strips, and twisted 
any fanciful shapes, bows, &. T'ime 
for drying, according to the amount of 
sun, Seasonable at all times. 
Note.—-These chips may be kept for 
years in tin boxes, if packed quite dry, 
with layers of paper betwecn the rows. 


GOOSEBERRY FOOL. 


Tugredients.—Green gooseberries ; to 
every pint of pulp add 1 pint of milk, or 
print of cream and 4 pint of milk ; sugar 

tasto, Mode.—Cut the tops and tails 
off the gooscherries, put them into a jar 
with 2 tablespoonfuls of wator and alittle 
good moist sugar; set this jar ina sauce- 
pan of bowing water, and let it boil until 
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Gooseberry Jam 


aan erties pean aeeneanenmnmnnmnmeneemscmmienn ats ote al 
the fruit is soft enough to mash. When 
done enough, beat it to a pulp, work this 
pulp througha colander, and stir to every 
pint the abovo proportion of milk, or 
equal qnantities of milk and cream. Af 
cortain if the mixture is sweet enough, 
and put in plenty of sugar, or it will not 
be catablo; and in mixing the milk and 
gooseberrics add the former very 

ally to these: servo in a glass dish, or in 
small glasses. This, although a very old- 
fashioned and homely dish, is, when well 
made, very delicious, and, if properly 
sweotencd, a very suitable preparation 
for childron. Zime.—From 4 to 1 hour, 
Average cost, 6d. per pint, with milk, 
Suficent.—A pint of milk and a pint of 
gooseberry pulp for & or 6 children. 
Seasonable in May and Juno. 


GOOSEBERRY JAM. 


Ingredients.—To overy lb. of fruit al- 
low # lb. of loaf sugar; currant-juice. 
Mode.—Select red hairy seberries } 
have them gathered in dry wonther, 
whon quite ripe, without being too soft, 
Weigh them; with a pair of scissors cut 
off the tops and tails, and to every 6 lbs. 
of fruit have ready 3 pint of red-currant 
juice, drawn as for jelly. Put the goose- 

erries and currant-juice into a pre- 
serving-pan, let them boil tolerably 
quickly, keeping them well stirred ; when 
they bogin to break, add to them the 
sugar, and keep simmering until the jam 
becomes firm, carefully skimming and 
stirring it, that it does not burn at the 
bottom. It should be boiled rather a 
long time, or it will not aad Put it 
into pots inet too large), let it get per- 
fectly cold, then cover the pots down 
with oiled and o papers. Time.— 
About 1 hour to boil the gooseberries in 
the currant-juico, from 4 to # hour with 
the sugar. Average cost, per Ib, pot, from 
6d, to 8d. Suffcient.—Allow 14 pint of 
fruit for a Ib. fa Seasonable,—Make 
this in June ar July. 


GOOSEBERRY JAM. 


Ingredients.—To every 8 lbs. of red, 
rough, ripe gooseborrias allow 1 quart of 
red-curraut juice, § lbs. of loaf sugar. 
Mode.—Havo tho fruit gathered in dry 
weather, and cut off the tops and tails. 
Prepare 1 quart of rod-currant juico, the 
same as for red-currant jelly ; put it into 
& presorving-pan with the sugar, an 
kop stirring until the latter is dissolved, 
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: Gooseberry Taxn 


tt holling fer about 5 minutes; 
tkim well; then put in the eberries, 
and let them boil from } to # hour; then 
turn the whole into an earthen pan, and 
let it remain for 2 days. Boil the jam 
until it looks clear; put it into 
pots, and when cold, cover with oilod 
pepar, and over the jars put tissue-paper 
hed over on both sides with the 
White of an egg, and store away in a dry 
ace. Care must be taken, in pking 
to keep the jam well stirred an 
well skimmed, to prevent it burning at 
the bottom of the pan, and to have it 
very clear, Zime.—5 minutes to boil 
the currant-juice and sugar after the 
latter is dissolved ; from 4 to 2 hour to 
simmer the gooscberries the first time, 
¢ hour the second time of boiling. Ave- 
rage cost, from 8d. to 10d. per lb. pot. 
Suffictent.—Allow 14 pint of fruit for a 
Ib. Da Seasonable.—Make this in June 
or July. 





GOOSHEBERRY JAM, White or 
Green. 


Ingredients.—Equal weight of fruit and 
. dfode.—Select the gooseberries 
not v ripe, either white or green, and 
top and tail them. Boil the sugar with 
water (allowing 4 pint to every lb.) for 
about } hour, carefully removing tho 
scum as it rises; then put in the goose- 
berries, and sitamer gently till clear and 
firm: try a little of the jam on a plate; if 
it jellies when cold, it is done, and should 
then be poured into pots. When cold, 
cover with oiled paper, and tissue-paper 
brushed over on both sides with the un- 
beaten white of an egg, and stow away 
in a dry place. Ztme.—} hour to boil 
the sugar and water 
Average cost, from 6d. to 8d. per Ib. pot. 
Sufficient.— Allow 13 pint of fruit for a Ib. 
pot, Seasonable.—Mako this in June. 


GOOSEBERRY JELLY. 


Ingr edients.——Gooseberries ; to every 

t of juice allow # Ib. of loaf sugar. 
Yode.—Put the berries, after cut- 
ting off the tops and tails, into a pre- 
serving-pan, and stir them over the fire 
ey are quite soft; then strain 

them through a sieve, and to my pint 
of juice allow $1b. of sugar. Boil tho 
ulcs and sugar wopstber for nearly 3 
and if tho jolly appears ims when = itt 
appears firm when a little 

of tt is poured on to a plate, it is dons, 


# hour the jam. 
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Gooseberry Barce 


and should then be taken up and put 
into small pots. Oover the pots with 
oiled and egged papers, the same as for 
currant jelly, and store away in a 
place. Z'ime.— hour to simmer the 
pooseber ies without the sugar ; # hour te 
oil tho juice. Average cost, from 8d. to 
10d. per §-lb. pot. Seasonable in July, 


GOOSEBERRY PUDDING, 
Baked. 

Ingredients, —- Gooseberries, 8 eggs, 
14 oz. of butter, 4 pint of bread-crumbs, 
sugar to taste. Jlode.—Put the goose- 
berries into a jar, previously cutting off 
the tops and tails; place this jar in boil. 
ing water, and let it boil until the goose. 
berries aro soft enough to pulp; then 
beat them through a coarse sieve, and to 
every pint of pulp add 8 well-whisked 
eggs, 14 02. of butter, 4 pint of bread- 
crumbs, and sugar to taste; beat the 
mixturo well, put a border of puff-paste 
round the edge of a pie-dish, put in the 
pudding, bake for about 40 minutes, 
strew sifted sugar over, and serve. Zume. 
—About 40 minutes. Average cost, 10d. 
Sufficient for 4 or 5 persons. Seasonable 
from May to July. 


GOOSEBERRY PUDDING, 
Boiled, 

Tagredients.—} lb, of suet crust, 1 
pint of green gooseberries, 3 lb. of mois 
sugar. Afode.—Line a pudding-basin 
with suet crust rolled out to about 4 inch 
in thickness, and, with a pair of sciasors, 
cut off the tops and tails of the roose- 
berrios ; fill the basin with the fruit, put 
in the sugar, 
and cover 
with crust. 
Pinch the 








BOILED FRUIT FUDDING. 


floured cloth, 

pat it into boiling water, and boil from 
4 to 8 hours; turn it out of the basin, 

and serve with a jug of cream. Tiine.— 

23 to Shours. Azerage cost, 10d. Suf- 

Jicient for 6 or 7 persons. Seasonable 

from May to July. 


GOOSEBERRY sAUCE 
Boiled Mackerel. 


Ingredients. ~1 pint of groon 
berries, 8 tablespoonfuls t Bérfamel 


for 
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Gooseberry Tart Gooseberry Wine 
veal gravy may be substituted for this), GOOSHBERRY VINEGAR. (An 
mo freeh butter ; seasoning to taste Hxcellent Recipe.) 


of ealt, r, and grated nutmeg. 
Mode,—Boil the gooseberries in water 
until quite tender; strain them, and rub 
them Pps i asieve. Put into a sauce- 


hamel or Rt with the 
e 


ter and scasoning ; pulp from 
the gooseberries, mix all well together, 
and heat gradually thro A little 
pounded sugar added to sauce is by 


many persons considered an improve- 

ment, as the saccharine matter takes off 

the extreme acidity of the unripe fruit. 

Time.—-Boil the gooseberries from 20 

minutes to 4 hour. Sufficient. — This 
uantity, for a large dish of mackerel. 
asonable from May to July. 


GOOSHEBERRY TART. 


Ingredients,—14 pint of gooseberries, 
ib. of short crust, } lb. of moist sugar. 
ode,—With a pair of scissors cut off 
the tops and tails of the poveeuates 
eee them into a deep pie-dish, pile the 
ruit high in the centre, and put in the 
sugar; line the edge of the dish with 
short crust, Die on the cover, and orna- 
ment the edges of tho tart; bake ina 
oven for about # hour, and befvre 
sent to table, strew over it some 
fine-sifted sugar. A jug of cream, ora 
dish of boiled or bakod custards, should 
always accompany this dish. Time.— 
pa Average cost, 9d. Sufficient for 
; bl 6 persons. Seasonable from May to 
y. 


GOOSEBERRY TRIFLE. 


Jagredients.—1 quart of gooseberries, 
rs or] to taste, 1] pint of custard, a plate- 
of whipped cream. Afode.—Put the 
gooseberries into a jar, with sufficient 
ar to sweeten thom, and boil 
them until reduced toa pulp. Put this 
“pulp at the bottom of a trifle-dish ; pour 
over ita pint of custard made by recipe 
and, when oold, cover with whipped 
cream, The cream should be whipped 
the day before it is wanted for table, as 
$t will then be so much firmer and more 
wolid; but it should not be added to the 
fruit until a short time before it is re- 
fred. The dish may be garnished as 
oy dictates, Time.—About 3 hour to 
boil the gooseberries. Average cost, 
Je. 6d. cient for 1 trifle. Seasonadis 
in May, June, and July. 


I tents, —-2 peoka of crystal goose. 
dente ¢ gallons of water. 12 loa. of 
foots a coarsest brown quality. 
Mode.— the gooseberries (which 
should be quite ripe) in a tub with a 
mallet; put to them the water nearly 
milk-warm ; let this stand 24 hours; then 
strain it through a sieve, and put the 
sugar to it; mix it well, and tun it. 
‘these proportions are for a 9-gallon onek ; 
and if it benot quite full, more water must 
be added. Let the mixture be stirred 
from the bottom of the cask two or three 
times daily for threo or four days, to 
assist the melting of the sugar; then 

aste a piece of linen cloth over the 

unghole, and set the cask in a warm 
place, but not in the sun; any corner of 
a warm kitchen is the best situation for 
it. Tho following-spring it should be 
drawn off into stone bottles, and the 
vinegar will be fit for use twelve months 
after it is made. This will be found a 
most excellent preparation, greatly su- 
perior to much that is sold undor the 
name of the best white wine vinegar. 
sae) years’ expcricnce has proved that 
pickle made with this vinegar will keep, 
when bought vinegar will not preserve 
the ingredients. The cost per gallon is 
merely nominal, especially to those who 
reside in the country and grow their 
own gooseberries ; the coarse is 
then the only ingredient to be purchased, 
Time.—To remain in the cask 9 months. 
Average cost, when the gooseberries have 
to be purchased, ls. per gallon; when 
they are grown at home, per gallon 
Seasonable.—This should be made the 
end of June or the beginning of July, 
Ht ar gooseberries are ripe and plen: 
i 


GOOSEBERRY WINE, Hfferves- 


cing. 

Ingredients.—To every gallon of water 
allow 6 lbs. of green gooseberries, 3 Tha. 
of lump sugar. Afode.—This wine should 
be prepared from unripe gooseberries, in 
order to avoid the flavour which the fruit 
would give to the wine when in a mature 
state. Its briskness depends more upon 
the time of bottling than upon the un- 
ripe state of the fruit, for offervesging 

8 can be made from fruit that is ripe 
as wellasthat which is unripe. The fruit 
should be selected when it has nearly 
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Gravy, a good Beef 


Gooseberry Wine 





as nr te oe ee enn nee maendeenmnmeenaeeene 
attained ita full growth, and consequently 
bafore it shows any tendency to ripen. 
bruised or decayed berries, and those 
are very small, should be rejected. 
blossom and stalk ends should be 
removed, and the fruit well bruised in a 
tub or pan, in such panties i e 
insure each berry being broken withou 
the seeds. Pour the water 
(which should be warm) on the fruit, 
8 and stir it with the hand until 
all the pulp is removed from the skin and 
acoeds, cover the whole closely for 
24 hours; after which, strain it through 
# coarse bag, and press it with as much 
force as can be conveniently applied, to 
extract the whole of the juice and liquor 
the fruit may contain. To every 40 or 
50 lbs, of fruit one gallon more of hot 
water may be passed through the mare, 
or husks, in order to obtain any soluble 
matter that ma remain, and be again 
pressed. The juice should be put into a 
tub or pan of sufficient size to contain all 
of it, and the sugar added to it. Let it 
be well starred until the sugar is dissolved, 
and place the pan in a warm situation ; 
keep it closely covered, and let it ferment 
for a day or two. It must then be drawn 
off into clean casks, placed a little on one 
side for the ecum that arises to bo thrown 
out, and the casks kept filled with the 
remaining ‘must,’ that should be re- 
served for that purpose. When the active 
fermentation hxs ceased, the casks should 
be Plugged upright, again filled, if neces- 
gery, the bungs be put in loosely, and, 
after a fuw days, when the fermentation 
is a little more languid (which may be 
known by the hissing noise ccasing), the 
bungs should be driven in tight, and a 
spilo-hole made, to give ventif necessary. 
About November or December, on a clear 
fine day, the wine should be racked from 
ite lees into clean casks, which may be 
rinsed with brandy. After a month, it 
should be examined to seo if it is suffi- 
ciently clear for bottling ; if not, it must 
fined wi lass, which may be 
ved in some of the wine: 1 oz. will 
be sufficient for 9 gallons, In bottling 
the wine, it will be necessary to wire the 


GRAVINS, General Stock for 


i the addition of various store sauces, 
thickening and flavouring, good atock 
may be converted into gravies. 15 
should be borne in mind, however, that 
the goodness and strength of 
wines, flavourings, &c. y 
that they lose a t fra, 
piace if added to the gravy a long time 
efore thoy are wanted. ff this paint 
is attended to, a saving of one the 
ausatiey of these ingredients will be 
effected, as, with long boiling, the fia. 
vour almost entirely away. Tho 
shank-bones of mutton, previously well 
soaked, will be found a great assistance 
in enriching gravies ; a kidney or melt, 
beef skirt, trimmings of meat, ko. &o., 
answer very well when only a quan: 
tity is wanted, and a good gravy need 
not necessarily be so very expensive ; for 
cconomically-prepared dishes are often- 
times found as savoury and wholesome as 
dearer ones. The cook should also ro- 
momber that the fragrance of gravics 
should not be overpowered by too much 
spice, or any strong essences, and that 
they should always be warmed in a Sac 
marie, after they are flavoured, or else in 
a jar or jug placed in a saucepan full of 
boiling water. The remains of ronst- 
meat gravy should always be saved; as, 
when no meat is at hand, a very nice 
gravy in haste may be made from it, and 
when added to hashes, ragotits, &c., is a 
great improvement, 


GRAVY,a Good Beef, for Poultry, 
Game, &c, 


Lngredients.—4 Ib. of lean beef, 4 pint 
of cold water, 1 shalot or small onion, ja 
teaspoonful of salt, a little pepper, 1 
tablespoonful of Harvey’s sauce or musp- 
room TP se teaspoonful of arrow- 
root. Afode,—Cutup the beef intosmall 
pieces, and put it, with the water, into a 
stewpan. Add the shalot and seasoning, 
and simmer gently for 3 hours, 
care that it does not boil fast, A short 
time before it is required, tako the arrow- 
root, and having mixed it with a little 
Seep Maine, adding the Hees mace 
eep ; arvey's BAuC0, 
and iu letting boll Strain safle 
vy ina tureen, and serve ¥ 
Fina —9 hours, Average cone, oe per 
pin ‘ja 





| Gravy, Beet 


GRAVY, Beef, a Quickly Made. 
dngredignts.—¢ lb. of shin of beef, 3 
uae, ¢ tas sprigs of paraley 
and savoury herbs, a piece of butter 
sbout the sine of a walnut; cayenne and 
wiace to taste, § pint of water. Mode— 
Cat is ge meat into very small pieces, 
alice the onion and carrot, and put them 
- & small oo with the het peeed 
p stirring over @ sharp fire until they 
have taken a little colour, when add the 
water and the remaining ingredients. 
Simmer for § hour, akim well, strain, and 
flavour, when it will be ready for use. 


Time.—-% hour. Average cost, for this 
qameiley? Bd. ' 
GRAVY, Brown. 


Ingrediants,—2 oz. of butter, 2 large 
onions, 2 lbs. of shin of beef, 2 small 
slices of lean bacon (if at hand), salt and 
whole Pepper to taste, 3 cloves, 2 quarts 
of water. For thickening, 2 oz. of butter, 
8 oz. of flour. Mode.—Put the butter 
into a stewpan; set this on the fire, 
throw in the onions cut in rings, and fry 
them a light brown; then add the beef 
and bacon, which should be cut into 
smal} square pisces ; season, aud pour in 
a teacupful of water ; let it boil for about 
ten minutes, or until it is of a nice brown 
colour, cecasionally stirring the contents. 
Now fill up with water in the above pro- 

on; let it boil up, when draw it to 
¢ side of the fire to simmer very gently 
for 14 hour; strain, and when cold, take 
off all the fat. In thickening this gravy 
melt 8 oz. of butter in a stewpan, add p} 
os. of flour, and stir till of a hght-brown 
colour ; nde ee ae add it to me sige 
gravy, and boil it up quickly. This 
thickening may be imac in larger quan- 
tities, an by in a stone jar for use 
when wanted. Time. — Altogothor, 2 
hours. Average cost, 4d. por pint, 


GRAVY, Brown, without Meat. 
dagredients,—2 largo onions, 1 large 
earrot, Z os. of butter, 3 pints of boiling 
water, 1 bunch of savoury herbs, a wine- 
glasefil of good beer ; salt and pepper to 
Afode.—Blice, flour, and try the 
onions and carrots in the butter until of 
@ nica light-brown colour, then add the 
boiling water and the remaining ingre- 
png gers whole stew gently for 
an » then strain, and when 
ogid, skim off all the fat. Thioken it, 
asd, if thought nécessary, add a few drops 
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Gravy, Cheén 
‘atthe clue npn thse tn hata ct cea ASN NI 
of colouring. Time.—i hour. Ave age 


ont, 22 per pint. 

ots.—-The addition of a small quat- 
tity of mushroom ketchup or 

sauce very much improves the favour 
this gravy. 


GRAVY, Oheap, for Minced Veal 


Ingredients.—Bones and trimmings of 
cold roast or bofled veal, 1) pint of 
water, 1 onion, } teaspoonful of minced 
lemon-peel, } teaspoonful of salt, 1 blade 
of pounded mace, the juice of 3 lemen; 
thickening of butter and flour. Mode, 
Pat all the fayredienies into a stewpan, 
except the thickening and lemon-juioce, 
and let them simmer very gently for 
rathér moro than 1 hour, or until the 
liquor is reduced to 4 pint, when strain 
through a hair sieve. Add a thickening 
of butter and flour, and the lemon-juies + 
set it on the fire, and let it just boil up, 
when it will be ronty for use. It may be 
flavoured with a little tormnto sauce, and, 
where a rather dark-coloured vy is 
not objected to, ketchup, or Harvoy’s 
sauce, may be added at pleasure, Zima. 
evi mors than 1 hour. Averaye 
cost, dd. 


GRAVY, Cheap, for Hashes, &o. 


Ingredients. — Bones and trimmings of 
the cooked joint intended for hashing, ¢ 
teaspoonful of salt, 3 teaspoonful o 
whole pepper, 4 teaspoonful of whole 
allspice, a small faggot of savoury herbs, 
4 head of celery, 1 onion, 1 oz, of butter, 
thickening, sufficient boiling water to 
cover ihe bones. Mode.—Chop the bones 
in small pieces, and put them in a stew- 
pan, with the trimmings, salt, pepper, 
spice, herbs, and celery. Oover with 
boiling water, and let the whole siminer 
gently for 14 or 2 hours. Slice and fry 
the onion in the butter till it is of a paid 
brown, and mix it gradually with the 

vy made from the boues ; boil for } 
our, and strain into a basin; now pus 
it back into the stewpan ; flavour 
walnut pickle or ketchup, pickled-onion 
liquor, or any store sauce that may be 
preferred. Thicken with a little butter 
and flour, kneaded i aged on @ plate, 
and the gravy will be ready for use. 
After the thickening is added, the gravy . 
should just boil, to take off the rawness 
ofthe four. Zims,—@ hodre, or rather 
more. Average cost, 4d, exclusive of the 





henos and trim 
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Gravy for Roast Meat 


GRAVY for Roast Meat, 


iets. —Gravy,ealt, Mode.—Put 
& a with a email quantity of 
salt in it under the meat, about a quar- 
ter of an hour before it is removed from 
the ap tiare: aor gee is ee it 
away meat, and pour a 
into the diah on which the joint fa to be 








GRAVY for Venison. 


Ingredients, —Trimmings of venison, 83 

or 4 mutton Giaak bones ect to taste, 1 

see water, 2 teaspoonfuls of walnut 

up. Mode.—Brown the trimmings 

ever a nice clear fire, and put them in a 

with the shank-bones and water ; 

simmer gently for 2 hours, strain and 

skim, and add the walnut ketchup and a 

rye of salt. Let it just boil, when 
it ia ready to serve. Zime.—2 hours. 


GRAVY, Jugged (Hxcellent). 


rt ients.—2 lbs. of shin of beef, } 
Ib. of lean ham, 1 onion or a few shalots, 
2 pints of water, salt and whole pepper 
to taste, 1 blade of mace, a faggot of 
savoury herbs, 4 a large carrot, 4 a head 
-of celery. Mode.—Cut up the beof and 
ham into small pieces, and slice the vege- 
tables; take a jar, capable of holding 
two pints of water, and arrange therein 
in layers, the ham, meat, vegetables, an 
seasoning, alternately, filling up with the 
above quantity of water; tie down the 
jar, or put a plate over the top, so that 
the steam may not escape; place it in 
the oven, and let it remain there from 6 
to 8 hours; should, however, the oven 
be very hot, less time will be required, 
When sufficiently cooked, strain the 
gravy, and when cold, remove the fat. 
may be flavoured with ketchup, wines, 
or has other store sauce that may be pre- 
ferred. It is a good plan to put the jar 
im a oool oven over-night, to draw the 
vy; and then it will not require so 


ng baking the following day. Time.— 
From 6 to Shours, according to the oven, 
Average cost, 7d. per pint. 


GRAVY-EETTLHE, 
This is a utensil which will not be 
fan in ove kitchen ; Ln adidas 
necessary rravioes 
fabric pupe ee 








Gravy, Bich 


SRT RR | 


ous dishes as they are cooking. Ib is 
made of Peleg ies ; 





GRAVY-EKETILE. 


quently, be heated over the hot-plate, & 
there be one, or a charcoal stove. 


GRAVY made without Meat for 
Fowls. 


Ingredvents.—The necks, feet, livers 
and gizzards of thé fowls, 1 slice of 
toasted bread, 4 onion, 1 faggot of shy 
voury herbs, salt and peppér to taste, j 
pint of water, thicke ng of butter, an 

our, 1 dessertspoonful of ke 
Mode.—Wash the feet of the fowls tho- 
roughly clean, and cut them and 
neck into small pieces, Put these into # 
stewpan with the bread, onion, herbs, 
seasoning, livers, and gizzards; pour the 
water over them and simmer gently for 
lhour. Now take out the liver, 1 rar 
it, and strain the liquor to it. Add & 
thickening of butter and flour, and 
flavouring of mushroom ketchup ; boil it 
up and serve, Zime.—] hour. Average 
cost, 4d. per pint. 


GRAVY, Rich, for Hashos, Bagouta, 
&c 


Ingredients. —2 lbs, of shin of beef, 1 
large onion or a few shalote, a little flour, 
a bunch of savoury herbs, 2 blades of 
mace, 2 or 8 cloves, 4 whole allspice, d 
teaspoonful of whole pepper, 1 
lean ham or bacon Be ad of celery 
(when at hand), 2 pints of boiling water j 
salt and cayenne to taste. Mede.—Ou 
the beef into thin slices, as also the 
dredge thom with flour, and fry ofa pa 
brown, but do not allow them to get 
black ; pour in the boiling water, let it 
boil up, and skim, Add the remaining 
ingredients, and simmer the whole very 
gently for g hours, or until all the juices 
are extracted from the weer it by 
to get cold, when take off all the fat. 

gravy may be flavoured with ket 
ting that aey ove addnicoe! 
may give ta at 
able relish to the dish it is intended fer. 
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Gravy Soup Gresngages, 40 Frescrve 
‘gh Pees eb tata td NOR pe RS IEICE TIRE SAS RES SOIT 
Fime,—Rather more than Zhours. Ave- GEEUNGAGH JAM. 
rage cod, Gd. per pint. Ingredients. — To every Ib. of fruit, 
GRAVY SOUP weighed before being stoned, allow 2 Ha, 
B : of lump sugar. AM. —Divide the gréen- 
Tagredients.—6 ibs. of shin of beef, a , take out the eggs oy put then 
knuckle of veal weighing 5 lbs., a fow | into @ preserving-pan. Bring the fruit 
aie ae gage cone phat pect = raise fire ber ry 
oe ef Of Se melted. Remove all thescum as itrises, 


4 carrota, 1 turnip, nearly a head 
of celery, 8 blades of mace, 6 cloves, a 
ksi myvert sete, aoapening of = 
r to taste, 3 lumps of sugar, 
grata of boiling soft water. It can be 
woured with ketchup, Leamington 
sauce, Harvey's sauce, and a little soy. 
Mode. — Slightly brown the meat and 
ham in the butter, but do not let them 
barn. When this is done, pour to 1t the 
‘water, and as the scum rises, take it off; 
when no more appears, add all the other 
ignta, and let the soup simmer 
slowly by the fire for 6 hours witbout 
stirring it any more from the bottom; 
take it off, and let it settle; skim off all 
the fat you can, and pass it through a 
sieve or cloth. When perfectly cold you 
ean remove all the fat, and leave the 
sediment untouched, which serves vory 
nicely for thick gravies, hashes, &o. Tume 
7 hours, Average cost, 1s. per quart. 
Seasonadle all the year. Sufficrent for 14 
persons, 


GRAVY, Veal, for White Sauces, 
Pricassces, &c. 


Ingredients, — 2 slices of nicely fla- 
voured lean ham, any poultry trimmings, 
3 ibs, of lean veal, a faggot of snvoury 
herbs, including parsley, a few green 
oujions {or 1 Jarge onion may be subati- 
tuted for ), @ few mushrooms, when 
obtainable; 1 blade of mace, salt to 


8 pints of water. Mode.—Cut u 
the hase: and veal into small santas 


put these in a stewpan, moisten- 
ve them with a small quantity of water; 
them over the fire to draw down. 
the bottem of the n becomes 
coVered with a white gioze, fill up with 
water in the above proport on; aed ube 
ees coe , stew Vv ow 
for 3 or 4 hours, and do not forget A 
skin, the moment it boils. Put it 
cold take off all the fat, 


tournée, and many other white sauces, 
Fime.—8 or 4 hours. Average cost, 9d. 
yet pint, 


and, just before the jam is done, boil it 
rapidly for 5 minutes. To ascertain when 
it is ereryr i boiled, pour a little on a 
plate, and if the syrup thickens and gap- 
ears firm, itis done. lave ready half 
e kernels blanched ; put them into the 
jam, give them one boil, and the 
preserve into pots. When cold, cover 
down with oiled papers, and, over these, 
tissue paper brushed over on both sides 
with the white of an se: Time. 
hour after the sugar is added. Aver 
cost, from 6d. to 8d. per lb. pot. S 
crent,—Allow about 14 pint of fruit for 
every Ib. pot of jam. Seasonable,—Make 
this in August or September. 


GREENGAGES, Compote of. 


Ingredients.—1 pint of syrup, 1 quart 
of greongages. Afode.—Make a syrup, 
skim it well, and put in the greengages 
when the syrup is boiling, having previ- 
ously removed the stalks and stones from 
the fruit. Boil gently for 3 hour, or until 
the fruit is tender; but take care not to 
Jet it break, as the appenrance of the 
dish would be spoiled were the fruit re- 
duced toa pulp. Take the greengages 
carefully out, place them on a glass dish 
boil the syrup for another 5 minutes, let 
it cool a little, pour over the fruit, and, 
when cold, it will be ready for use, T'ime. 
—j hour to simmer the fruit, 5 minutes 
the a Average cost, in full season, 
10d. ient for 4 or 5 
Seasonable in July, August, and Sep. 
tember. 


oxen one: to Preserve and 


allow 1 1b. of fruit, + pint of water, 
Mode.—For this p , the fruit must 
be used before it is guite ripe, and part 
of the stalk must be left on. 

fruit, rejecting all that is in the least de 
gree blemished, and put it into 9 lined 
saucepan with the sugar and water, 
which should have been previously botlod 
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Greengages, Preserved ‘in Syrup 


do ae ate ones aoe eaten mae iene 
together to a rich syrup, Boil the fruit 
or 10 minutes, remove it from 
a ase ees 
and put in 
it again, and let wh deomes for 8 
tes, and drain the syrup away. 
tinue this process for 5 or 6 days, 
and the last time place the greengages, 
when drained, on a hair sieve, and put 
them in an oven or warm spot to dry; 
ia 4 them in a box, with paper between 
each layer, in a place free from damp. 
Time,—10 minutes the first time of boil- 
ing. Seaconable.—Make this in August 

or Septembur, 


GRHEBNGAGHES, Preserved in 
Syrup. 

Lngredients.—To every lb. of fruitallow 
1 lb. of loafsugar, } pint of water. Afode. 
—Boil the sugar and water tugcther for 
about 10 minutes; divide the green- 

ges, take out the stones, put tho fruit 
nto the syrup, and let it simmer gently 
until nearly tender. Take it off the fire, 
put it into a large pan, and, the next day, 

oil it up again for about 10 minutes 
with the kernels from the stones, which 
should be blanched. Put the fiuit care- 
fully into jars, pour over it the syrup, 
and, when cold, cover down, so that the 
air is quite excluded, Let the s rup be 
well skimmed both the first and second 
day of boiling, otherwise it will not be 
clear, Zine—10 minutes to boil the 
syrup; } hour to simmer the fruit the 
fist day, 10 minutes the second day. 
Average cost, from 6d. to 8d. per Ib. pot. 
Sufficeent.—Allow about 1 pint of fruit 
to fill a Il-lb. pot. Seusonable —Make 
this in August or September. 


GREENS, Boiled Turnip. 


Lngredients.—To each 4 gallon of water 
allow 1 heaped tablespoonful of salt ; tur- 
ni ns, Mode.— Wash the greens 
wall in two or three waters, and pick off 

the decayed and dead leaves; tie 
fate plenty of botnet ni salked in the 
water, n the 
above proportion. cep them boiling 
quickly, with the lid of the saucepan 
uncovered, and when tender, pour them 
into a colander ; let them drain, arrange 
them in a vegetable-dish, remove the 
string that the greens were tied with, 
ond serve. Zime.—15 to 20 minutes. 
dl verage cost, 4d. for a dish for 3 persons. 
Aesonatle in March, April, and May. 
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Gronse, to Carre 
GROUSE PIM. 
Ingredients.—Grouss; asyenne, salt, 
ad to <1 
eed Frpes ata 11h, of ramp lnk 


espa the lager ry 

Wi 6 rum ow TOs: pieces, 
and, should the grouse be , ont then 
into joints ; but, if small, may be 
= the pie lin pecan y with 
salt, cayenne, an pepper; pour 
in the broth, and cover with a puff-paste ; 
brush the crust over with the yolic of an 
egg, and bake from §tol hour. If the 
grouse is cut into re the backbones 
and trimmings will make the gravy, by 
stewing them with an onion, a Httle 
sherry, a bunch of herbs, and a blade of 
mace: this should be poured in after 
the pie is baked. 7Zime.—Z to 1 hour. 
Average cost, exclusive of grouse, 
which are seldom bought, 1s. 9d. Seaaon- 
able from tho 12th of August to the 
beginning of December. 


GROUSE, Roast. 


Ingredients. —Grouse, butter, a thick 
slice of tonsted bread. Jfode.—Let the 
birds hang as long as possible ; pluck and 
draw thom ; wipe, but do not wash them, 
inside and out, and truss them without, 
the head, the same as for a roast fowl. 
Many persons still continue to truas them 





ROAST GROUSE, 


with the head under the wing, but the 
former is now considered the most ap- 
proved method. Put them down to a 
sharp clear fire; keep them well basted 
the whole of the time they are cooking, 
sad serve them, on 8 buttered tous 
8 n 8 a , & 

melted butter poured ¢ one them, or 
bread-sauce and gravy. a os 


hour el a very thoroughly done, 3 


minu cost, 23. to 2, 6d. 
the brace; but seldom boug’ Suffi- 
cient.—-2 for a dish. Seasonable from 


the 12th of August to the beginning of 
ember, 


GROUSBBE, to Carve. 
Grouse may be carved in the way first 








many game birds 
3s considered the fnest-fiss : 


GROUSE SALAD (Soyer’s Re- 


cipe improved.) 
Ingredients. —8 eggs, butter, fresh salad, 
or 3 grouse ; fork e sauce, 1 table- 
nful of minced shalot, 2 tablespoon- 
of pounded sugar, the yolks of 2 
eggs, 1 teaspoonful of minced parsley, 
ox. of salt, 12 tablespoonfuls of oil 
tableepoonfuls of Chill vinegar, 1 gill 
of cream, 2 tablespoonfuls of chopped 
n end chervil. Aode.—Boil the 
eggs bard, shell them, throw them into 
eold water, cut a thin slice off the bot- 
tom to facilitate the proper placing of 
theo io the om, ant each one ae on 
@ wise, and make a very thin fla 
vanier of butter, about one inch from tho 
edge of the dish the salad is to be served 
on; fix the pieces of egg upright close 
to each other, the yolk outside, or the 
yolk and white alternately; lay in the 
éentre a fresh salad of whatever is in sea- 
son, and, having previously roasted the 
grouse rather underdone, cut it into eight 
or ten pieces, and propare the sauce as 
follows:—Put the shalots into a basin, 
with the , the yolk of an egg, the 
parsley, and salt, and mix in by degrees 
e oil and vinegar ; when all the ingre- 
dients are well mixed, put the sauce on 
ice or in a cool place. When ready to 
serve, whip the cream rather thick, which 
lightly mix with it; then lay the inferior 
parts of the grouse on the salad, sauce 
ever so as to cover each piece, then lay 
over the salad oe lay remainder of the 
grouse, pour tho rest of the sauce over, 
and serve. The may be ornamented 
with a little dot of radishes or beetroot 


the t Anohovy and gherkin, cut 


diamonds, amas Su placed be- 
tween, or cut gherkins im slices, and a 
border of them laid round. n OF 

eseare also a protiy addition. 
The of cold black-game, phea- 
gant, or partridge may be used in the 
above mazner, and will make a very de- 


Heate dish. roe 4 rae dd. Pca 
nable from the of August 
Hegitaing of December. : 


THD DIPTIONARY OF cooRERY, 
Gauiest 


ERROR, 





seomenateiesopieggle 
GRURL, to make. 

Tugredieatae.—~1 
won’a patent 2. 


of 
cold water, 1 pint Dapentie 


of 

Mode.—Mixz the ate 
with the cold eS coe po 
over them the boiling water, 
allthe time. Put it into a very 
saucepan ; boil the gruel for 10 minutes, 
keeping it well stirred ; sweeten to taste, 
and serve. It may be flavoured with ¢ 
small piece of lemon-peel, by boiling it 
in the gruel, or a little grated nutmeg 
may bo put in; but in these matters the 
taste of the patient should be consulted. 
Pour the gruel in a tumbler, and serve. 
vee ae is lores to the ates 

espoonfuls of she or port 
this preparation very abe fn cases of 
colds, the same quantity of spirita is 
sometimes added instead of wine, Z'me. 
—10 minutes, Sufficient to make a pint 


of gruel. 


GUDGEONS. 

Ingredients, -~— Egg and bread-crumbs 
sufficient for the quantity of fish; hot 
lard. Mode.—Do not scrape off the 
scales, but take out the gills and inside, 
and cleanse thoroughly ; wipe them dry, 
flour and dip them into egg, and sprinkle 
over with bread-crumbs. Fry of a nice 
brown, TZime.—3 or 4 minutes, Aver 
age cost, —Seldom bought. Seasonable 
from March to July. Suffctent.—3 for 
each person, 


GUINBA-FOWL, Roast, Larded. 
Ingredients.—A. guinea-fowl, lardoon 
flour, and salt. ode.-—-When this 
is larded, it should be trussed the same 
asa pheasant ; if ube roasted, truss 
it like a turkey. After larding and truss 
ing it, put it down to roast ata brisk 
fire ; keep it well basted, and a short 
time before serving, dredge it with » 
little four, and letit froth no ely Serve 
with a little gravy in the , and a 
tureen of the same, and one of weil-made 


bread-sauce, Zime. — Guinea-fowl, lam 

ded, Me ted meee roasted, about 7 
: or 6 persons. Seaton 

oe in re breast, if larded, shou 
0u4.-—— ] 

be covered with a pisce of paper, fet 

moved about 10 minutes before serving, 

GURNET, or GURNARD. 


Tagredients.-—-1 gurnet, ¢ 98, of salt te 





ae rn ve eeeeen tenet eee aha nema ead anaes anneal 

sation of water, Mode.—Cleante 

ly, + off the fins ; 

Ba ay me ca ata 
P 


the above proportion ; fizh in, 
a aitamer very gently for § hour. 
ley and butter, or anchovy sauce, 
uhould be served with it. Jvme.—} hour. 
A coat,—Seldom bought. Seasonable 


from Ootober to March, but in perfection 
in October. Su ficient.—A middling-sized 
for two persons. 


Note.—-This fish is peqneney stuffed 
with foroemeat, and bake 


HADDOCK, Baked. 

Ingredients.—A nice forcemeat, butter 
to takte, egg and bread-crumbs. Jfode.— 
Scale and clean the fish, withont cutting 
it open much; put in a mece delicate 
forcemeat, and sew up the sht. Brush it 
over with eg’, rinkle over bread- 
crumbs, and baste frequently with but- 
ter. Garnish with parsley and cut 
lemon, and _ see nice pits 

; n melted butter, or anchovy 
Hai Fhe egg and bread-crumbs can 
aud pieces of butter placed 

Time.—Large haddock, ? 
hour ; moderate size, } hour. nable 
from August to February. Average cost, 
from 9d. upwards. 

Note —Haddocks may be filleted, rub- 
bed over with egg and bread-crumbs, 
and fried a nice brown; garnish with 


Grisped parsley. 
HADDOCK, Boiled. 


Ingredients. —Sufficient water to cover 
the fish; } lb. of salt to each gallon of 
water. ode.—Scrape the fish, take out 


the inside, wash it thoroughly, and lay it 
in a kettle, with enough water to cover it, 
and salt in the above proportion. Simmer 
gently from 15 to 20 minutes, or rather 
more, should the firh be very large. For 
wmall haddocks, fasten the tuils in their 
mouths, and Pup them into boiling water. 
10 to 15 minutés will cook thom. Serve 
‘with plain melted butter,or anchovy sauce. 
Pine,—Large haddock, } heur ; small, } 
hour, or rather less. Average cost, from 
Od, upwards. Seasonabis from August to 
February. 


HADDOOK, Dried. 

Dried haddock should be gradually 
warmed through, either before or over a 
hice lear fire, Rub a little piese of but- 
Ver over, just before sending it to table. 


HADDOCE, Dried. 

vhs centage —1 large thick haddack, ¥ 
bay-leaves, 1 amall bunch of savou: 
herbs, not forgetting ey, a Hise 
butter and pepper ; boiling: water, Afode, 
—Cut up the haddock into aquare pieves, 
make a basin hot by means of hot water, 
which pour out. y in the fish, with 
the bay-leaves and herbs; cover with 
boiling water ; put a plate over to es 
in the steam, and lot it remain for 1 
minutes. Take out the slices, put them 
in a hot dish, rub over with butter and 
pepper, and servo. Zime.—10 minutes, 
Sees at any time, but best in 

nter. 


HAM OMELET (a delicious Breax- 
fast Dish). 

Ingredvents.—6 eggs, 4 oz. of butter, 
saltspoonful of popper, 2 tableware 
of minced ham. ¢.—Mince the ham 
very finely, without any fat, and fry it 
for 2 minutes in a little butter; then 
make the batter for the omelet, stir in 
the ham, and proceed as in the case of a 
plain omelet. Do not add any salt to 
the batter, as the ham is usually suffi- 
ciently salt to impart a flavour to the 
omelet. Good lean bacon, or tongue, 
answers equally well for this dish bat 
they must also be shghtly cooked pre- 
viously to mixing them with the batter, 
Servo vy hot and tari without 


Heath Pe sun to 8 minutes, 
verage cost, le. Sufficient for 4 persons. 
Seasonable at any time. 


HAM, FRIDD, AND EGGS (a. 

Breakfast Dish). 

Ingredients. —TWam 3 ep Madt.—— 
Cut the ham into slices, and take sare 
that they are of the same thickness in 
every part. Cut off the rind, and if the 
ham should be particularly hard and 
galt, it will be found an improvement to 
soak it for about 10 minutes in hot water, 
and then dry it ina cloth. Put itinto a 
cold frying-pan, set it over the fire, and 
turn the slices 3 or 4 times whilst they 
are cooking. When done, place them on 
a dish, which should be kept hot in front 
of the fire during the time the eggs are 
being poached. Poach the 
them on to the slices of ham, and serve 
quae Tine.—7 or § minutes to brail 

oham. Average cost, 8d. to 1s. per Ib, 


by the whole ham. Suficient.—Allow 3 
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Hem, Potted Ham, to Bott 
moda alice of ham to each person, -heated oven, and bike for: 
Srna o 027 nearly ¢ hours. Take off the crust and 
—~Ham may also be toasted atin, and cover with rasp theeaine at 
the _ nage for boiled donee and the 
ts well oook fire | with « This me Son 
must be beau nba de of will have cooking « heat is, , by man 
a amoky flavour far from agreeable. sidered far superior to it, as as ib 
cuts fuller of pit agp has a finer 
HAM, Potted, that will keep Good | flavour, ness: & much longer 
for some timo, time _ medium-sized 
ham, 4 hours. Tine cost, from 8d, to 


ingredients. To 4 Ibs. of lean ham 
allow Paap of fate 2 up wpiory 
oo mace, 4 nutmeg gra rather 
re than 4 teaspoonful of cayenne, 
i ‘Mode, —Muince the ham, 
fat and lean together in the above pro- 
portion, and pound it well in a mortar, 
wenaoning it with cayonno peppor, 
poun mace, ond nutmeg; put the 
riixture into a deep baking-dish, and 
hake for 4 hour; then press it well 
into a stone jar, fill up the jar with clari- 
ree shee cover it closely, ona over 
jece of thick pers well soa- 
» it will keep a long time in winter, 
and will be found very conveniont for 
sandwiches, &o. Time— 4 hour. Sea- 
sonable at any time. 


HAM, Potted (a nice addition to 
the Broakfast or Luncheon table). 


Engredients.—To 2 lbs. of lean ham 
allow 4 lb. of fat, 1 teaspoonful of 
pounded mace, 4 teaspoonful of pounded 
ares! aga Med , pepper to taste, clari- 

fied bu ode.—-Cut some slices 
from cee remains of a cold ham, mince 
thom small, and to evory 2 lbs. of loan 
, allow the above proportion of fat. Pound 
the fat, pat a atte to a fine paste, with 


ally add the seasonings 

aud pd Saad very particular that 

ingredients are well mixed and 

the ple wal os vunded. Press the mix- 

-pots, pour over clarified 

batter, Aye peep it in a cool place, 

Average cod tor hoe s quantity, 2%. 6d. 
Seasonable le at any tim 


aa ae 


oe Abas pe 3; &® common crust, 

sh er a eae for ernie should be 
soaked, let it remain water for 

aS iS la 12° hours, Wipe it dry. ps 
away ay rusty places underneath, 
cover it & common crust takin 
care that this is of eufficient thi 
over to keep the gravy in. Pace it ina 


la. per lb. by the wholeham. Seasonabie 
all the year. 


HAM, to Boil. 
Ingredients.—Ham, water, glase, or 
raspings. Mode. —In peel Hat ham, 
ascertain that it is ey + awice, by 
running a sharp knife into it, clese to 
the bone; and F when the knife is with- 
drawn, it bas an agreeable smell, ied 
ham is good; if, on the contrary, ¢ 
blado has a y appearance and ‘een. 
sive smell, thobam is bad. If it has been 





BOILED HAM 


long hung, and is vory dry and salt, lot 
it remain in soak for 24 hours, changing 
the waterfrequently. This length of time 
is only necessary in the case of its being 
vory hard; from 8 to 12 hours would be 
sufficient for a Yorkshire or Westmore- 
land ham. Wash it egal. Fl clean, 
and trim away from the under-side all 
the rusty and smoked parts, which would 
Hae the appearance. Put it into a boil- 
te ot, with sufficient cold water to cover 
ring it gradually to boil, and as “ 
pe rises, oe, remove it. 
simmering very eatly until san belline ea 


be care sa oe oes 
y. When de done, a take 


nor boi] too q 

seals out of ripe he skin, and 
prinkle over fi ton teed -rasp 

pat a frill of cut ig eres round the knuockie, 

and serve. cold, Jet the 

ham abe in tho water until nearly 

cold: by this method the juices are kept 

in, and it will be found infinitely superior 

to one taken out of the water hat; it 

should, however, be borne in mind that 

the ham must net remain in the sa 

pan all night, When the skin is removed, 
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‘ Ham, to Boll 


mer gently ; U5 Ibs., 5 
ome, Abows 6 hours. rage cost, 
8d. to le. Riv: Ib. by the whole ham. 
Seasonabie all the year. 


HAM, how to Boil to' give it an 
exoslient flavour. 


Rieke Moreen — Vinegar and water, 2 
of celery, 2 turnips, 3 onions, a 
bunch of savoury herbs. Mode.— 
Prepare the ham as in the preceding 
recipe, and let it soak for a few hours in 
vinegar and water. Put it on in cold 
water, and when it boils, edd the voge- 
tables and herbs. Sima very gently 
until tender, tako it edt, satmp off the 
skin, cover with bres/-raspings, and put 
& paper ruche or fr round the knuckle, 
Tvme.—A ham weighing 10 lbs., 4 hours, 
Average cost, 82. to 1s. per Ib. by the 
whole ham. #Seasonable at any time. 


HAM, 4o Carve. 


I, cutting a ham, the carver must be 
pruiied according as he desires to practise 
economy, or have, at once, fine slices 
out of the prime part. Under the first 
supposition, he will commence at the 
knuckle end, and cut off thin slices 
towards the thick part of theham. To 
reach the choicer portion, the knife, which 
must be very sharp and thin, should be 

ed quite down to the bone, in the 
direction of the line 1 to 2. The slices 





uA, 


should be thin and even, and always cut 
down to the bone. There are some who 
like to carve a ham by cutting a hole at 
the top, and then slicing pieces off inside 
the hole, ually enlarging the circle ; 

we k this is a plan not to be 
recommended, A ham, when hot, is 
usually sent to table with a paper ruffle 
round the knuckle, 


I 


semminghonmem a 


Hama, to Piokle 
HAMS, for Curing (Mons. Wde's 
Recipe). 





Ingredients. ~ For 2 hams weighing 
about 16 or 18 Ibs. each, allow 1 Jb. 


moist sugar, 1 Ib. of common salt, 2 on. 
of saltpetre, 1 quart of vinegar. 
Mode.—As soon as the pig is cold enough 
to be cut up, take the 2 hams aad rad 
em nl = conimos ss and went 
em ina large pan for 6. 
the salt has drawn out all the hood, drain 
the hams, nnd throw the brine away. 
Mix sugar, salt, and saltpetre together 
the above proportion, rub the hams wull 
Fede eiseet to hall Gian, altars boep- 
@ enou ° em, alwa 
ing the salt over them, Lot alias vamiata 
for 3 days, then pour over them a quart 
of good vinegar. Turn them in the brine 
every day for a month, then drain them 
well, and rub them with bran. Have 
them smoked over a wood fire, and be 
particular that the hams are hung as high 
re as possible from the fire; otherwise 
o fat will melt, and they will become 
dry and hard. Time.—To be pickled } 
month; to be smoked 1 morth. Sxff- 
crent for 2 hams of 18 lbs. each. Season- 
abie from October to March. 


HAMS, to Cure Sweet, in the West. 
moreland way. 


Ingredients.—3 lbs. of common salt, 3 
Ibs. of coarse sugar, 1 Ib. of bay-salt, 3 
ae of strong beer. Mode.—Before 
the hams are put into pickle, rub them 
the preceding day well with salt, and 
drain the brine well from them. Put the 
above “9 Geen into a saucepan, and 


boil for # hour ; pour overthe hams, and 
let them remain a month in the pickle. 
Rub and turn them every day, but do not 


take them out of the pickling-pan; and 
have them smoked for a mon IRE, 
To be pickled 1 month ; to be smoked J 
month.  Seasonadle from October to 


HAMS, to Pickle (Suffolk Recipe). 


Ingredients, —To & ham from 10 to 12 
salt; Loz, of aaltpetre, a teaouptul of 
salt, 1 oz. o ry 0 
vinegar. Mode.—Rub the hams well 
with common salt, and leave them for 4 
day or two to drain; then rub well in 
the Spare peoporns of sugar, salt, salt- 
petre, and vinegar, and tarn shem every 


gd 
Hama, to falt 


Gther day. Reep them in the pickle } 


snonth, drain them, and send them to be 
over @ wood fire for $§ weeka or a 


Time,—Toremain in the pickle 1 
youth to be muchos 3 — sor] 
—The above 
Sete ita Se 
4. —- Hama sho ¢ 
from Ootaber to March. 


HAMS, to Balt Two, about 12 or 15 
ibs. each. 


Ingredients.—2 bs. of treacle, 4 Ib. of 
galtpetre, 1 Ib. of bay-salt, 2 pounds of 
eommon ralt, Jfode.—Two days before 

pre put into pickle, rub the hams 
salt, to draw away all slime and 

Throw what comes from them 

away, and then rub them with treacle, 
tre, and salt. Lay them in a deep 

n, and let them remain one day ; boil 
bie above proportion of treacle, saltpetre 

y-salt, and common salt for ? hour, an 
pa pickle boiling hot over the hams : 

should be sufficient of it to cover 
them. Fora day or two rub them well 
with it; afterwards they will only require 
urning. They ought to remain in this 
ickle for 8 weeks or a month, and then 
sent to be smoked, which will take 
ngarly or quite a month to do. An ox- 
pengus 4 led in this way is most excel- 
lent, to be eaten either green or smoked. 
Tiae.—To remain in the pickle 8 weoka 
or a month ; to he smoked about a month. 
Seasonable from October to March. 


HAMS, to Smoke, at Home. 

Take an old hogshead, stop up all the 
crevices, and fix a place to put a cross- 
stick near the bottom, to hang the articles 
to be smoked on. Next, in the ade, cut 
a hole near the top, to introduce an iron 
pan filled with sawdust and small pieces 
of Ww Having turned the tub 
upside down, hang the articles upon the 
cross-etick, introduce the iron pan in the 
opening, and place a piece of red-hot 
iron in the pan, cover it with sawdust, 
and all will be complete. Let ao large 
ham remain 40 hours, and ab a good 
stoke. Fish may be smoked in the same 
manner 


e 


HARB, Hrolied (a Supper or Lun- 
chon Dish). 
yates here, jeden salt to taste, 
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a 


ey 
a lites tutjer, Mods. —Oal Goo le aed 
Salles fn woe retin, wad 
pote te tation 
8 little oold utter, andacnd to table 


snag Time.—5 minuter. 
rom September to the end of # 


HARD, Hashed. 


Comp Meat Cooxsny.] Ingredients. 
rs remain of es rast bare i blade of 
poun mace, 2 or per 
and salt to taste, 1 onion, a buna of 
savoury herbs, 3 tablespoonfuls of pory 
wine, thickening of butter and flour, 
tablespoonfuls of mushroom ketchup. 
Mode.—Cut the cold hare into neat slices, 
and put the head, bones, and trimmings 
into a stewpan, with 2 pint of water ; 

the mace, allspice, seasoning, onion, and 
herbs, and stew for nearly an hour, and 
strain the gravy; thicken it with butter 
and flour, add the wine and ketchup, and 
lay in the pieces of hare, with any ng 
that may be left. Let the whole preduslly 
heat by the side of tho fire, and, when 1 
has simmered for about 5 minutes, serve, 
and garnish the dish with sippets of 
toasted bread. Send red-currant jelly to 
table with it. Time,—Rather more than 
1 hour. Hage cost, exclusive of the 
cold hare, 6d, easonable from September 
to the end of February. 


HARE, Jugged (very good). 


Ingredients.—1 hare, 14 1b. of gravy 
beef, § lb. of butter, 1 onion, 1 lemon, 
6 cloves; pepper, cayenne, and salt to 
taste; 4 pint of port wine, Jfode.— 
Skin, paunch, and wash the hare, out it 
into pieces, dredge them with flour, and 
fry in boiling butter, Have ready 14 pint 
of gravy, made from the above ew ion 
of beef, = thickened with a e flour. 
Put this into a jar; add the of 
fried hare, an onion stuck with six cloves, 
eiekpas pesles =“ cut in half, and : 

od seasoning o r, cayenne, an 
Salt: covcr the jar down tightly, put it 
up to the neck into a stewpan af boli 
water, and let it stew until the hare 
quite tender, taking care to keep the 
water boiling. When nearly done, pour 
in the wine, and add a few 
balls: these must be fried or baked in the 
oven for a faw ae theyare 

the gravy. ] Tea-Curren Zn 
tthe rary. Se . If the hare fe very 





uA i oa hours. Average 7 ry 
ars ® Seenber to the end of Pobruary. 


MARR, Jugsed (a Quicker and 
‘wiore Hoondmical Way). 
Ingredients.—} bare, a bunch of sweet 
pends 2 ovions, each stuck with 3 cloves, 
whole allspice, } teaspoonful of black 
, & etrip of lomon-peel, thickening 
if butter aod flour, 2 tablespoonfuls of 
aushroom ketchup, 2? pint of port wine. 
ode.— Wash the hare nicely, cut itu 
into joints (not too large), and flour an 
brown them asin the preceding recipe ; 
then put them into a stewpan with the 
herbs, onions, cloves, allspice, pepper, 
and lemon-peel ; cover with hot water, 
and when it boils, carefully remove all 
the scum, and let it simmer gently till 
tender, which will be in about 17 hour, 
or longer, should the hare be very old. 
Take out the pieces of hare, thicken tho 
with flour and butter, add the 
Fetch and port wine, let it boil for 
avout 10 minutes, strain it through a 
sievo over the hare, and serve. A fow 
fried forcemeat balls should bo added at 
fre apt to Bi serving, ee maringrtes 
em, they may be stewed in the 
7 about 10 minutes before the hare 
i wanted for table. Do not omit to serve 
red-ourrant jelly with it. 2Z:me.—Alto- 
ether 2 hours. Average cost, 5s. Gd. 
Buficient for 7 or 8 persons. Seasonable 
from September to the end of February. 
Note.~-Should there be any lett, re- 
warm it the next day by putting the 
hare, &o., intoa covered jar, and placing 
this jar in a saucepan of boiling water ; 
this method prevents a great deal of 
waste. 


HARD, Potted 
Breakfast Di 





~ 


(a9 Luncheon or 


Ingredvepts.—1 hare, o few slices of 
bacon, a large bunch of savoury herbs, 4 
cloves, § teaspoonful of whole allspice, 2 
carrots, 2 onions, salt and pepper to 
taste, 1 pint of water, 2 glasses of sherry. 
Mode, —Skin, empty, and tho hare ; 
cut it down the middle, and put it intoa 
stewpan, with a few alices of bacon under 
and over it; add the remaining ingredi- 
ents, and stew very gently until thé hare 
is tender, and the flesh will separate 
enaiiy from the bones. When done 
enongh, take ib tp, remove the bones, 
and pound the maat, with the bacon, in a 





mortar, until raduced to o 


smooth » Bhould it not 
ciently seasoned, add a itttle 


salt, and pounded mace, but be 


that these are well mixed with the other 


ingredients, Pross the meat into 
ting-pots, pour over clarified vid ve 
keep in a dry place. The liquor that 
the hare was stewed in, should be saved 
for hashes, soups, &. &o. Jtma.-—A bows 
24 hours to stew the hare. Seasonabl 
from September to the end of February, 


HARD, Roast. 


Ingredients.—Hare, forcemeat, a little 
milk, butter. Choomngand Trassing.— 
Choose a young hare; which may be 
known by its smooth and sharp claws, 
and by the cleft in the lip not 
much spread. To be eaten in perfection, 
it must hang for some time; and, if 
properly taken care of, it may be kept 
for several days. It is better to hang 
without being paunched ; but should it 
be previously emptied, wipe the inside 
every day, and sprinkle raked ng e little 
pepper and ginger, to prevent the mus 
taste which long keepingin thedamp send 
sions, and also whic ects the stuffing. 
After it is skinned, wash it well, and 
soak for an hour in warm water to 
draw out the blood; if old, let it He in 
vinegar for a short time, but wash it 
well afterwards in several waters. Make 
a forcemcat, wipe the hare dry, fill the 
belly with it, andsow itup. Bring tha 





ROAST HARE. 
hind and fore legs clase to the body tor 


wards the head, run @ skewer through 
ench, fix the head between the shoul. 
ders by means of another skewer, and 
be careful to leave the ears on. Put a 
string round the body from skewer to 
skewer, and tie it above the back. 
Atode.—The hare should be kept at a 
distance from the fire when it is first 
laid down, or the outside will become 
dry and hard before the inside is done. 
Baste it well with milk for a short time, 
and afterwards with butter; and par- 
ticular attention must be to the 

meat on 


basting, so as to preserve 
the back juicy and nutritive, When it 





we 
ed dish it, remove the skxowers, 
gend it to table with a little gravy 
im the dish, and a tureen of the same. 
Red-ourrant jelly must aleo not be for. 
an indispensable ac- 


compeniment to roast hare. 


beef drippi i <h: 
nomy, pping may be su 
for the milk and butter to baste 
with ; but the basting, as we have be- 
fore stated, must be continued without 
intermission. If the liver is good, it 
be parboiled, minced, and mixed 
the stuffing; but it should not be 
used unless quite fresh. Zime.—A mid- 
dting-sised hare, 1} hour; a large hare, 
la to hours. Average cost, from 43. to 
Gs, Suffictent for 5 or 6 persons. Season- 
able from September to the end of Feb- 


i 


HARH, Roast, to Carve. 


The “Grand Carver ” of olden times, 
a fanctionary of no ordinary dignity, was 
pleased when he had a hare to manipu- 
late, for his 
skill and 
e had an 
op portunity 
ot display. 
Diners a@ la 
Russe may 
possibly, ere- 
while, save modern gentlemen the neces- 
aity of learning the art which was in auld 
lang syne one of the necessary accom- 
p! ents of the youthful squire; but, 
until side tables become universal, or till 
wo seo the office of “ d carver” once 
ted, it will be well for all to 
ow to assist at the carving of this 
dish, which, if not the most elegant in 
ce, is a bed ll riper favourite. 
The hare, having ite to the left, as 
shown in the woodcut, should be first 
served by cutting slices from each side 
of the backbone, in the direction of the 
‘tre, dlaposed of, the log should 

are , the leg sho 
by cece 2 round the 

figures 





i 


by the to6. The 
ehouldors will then be taken off by pass- 
the knife round from 7 to 8 The 
¥ of the cabrio nay be ates 
eubhin spine, as 
shown by dhe line 1 to 2 tak care to 


e for a 


THE DICTIONARY OF OOOKERY 


and placed 
poe establishments, and wheres mean- 
C00 that 


pt 

the backbone of the hare, ve green in 
old animals, is taken out, and then the 
process of g is, of course, 
siderably facilitated. A t t to 
bs remembered in connection th carv- 
ing hare is, that plenty of gravy should 
accompany each helping, otherwise this 

ish, which is na ly dry, will lose 
half :ts flavour, and so me a failure, 
Stuffing is also served with it; and the 
ears, which should be nicely crisp, and 
the brains of the hare, are esteemed as 
delicacies by many connoisseurs. 


HARE SOUP. 


Ingredients —A hare fresh-killed, 1 tb, 
of lean gravy-boof, a slice of ham, 1 
carrot, 2 onions, a faggot of savoury 
herbs, } oz. of whole pepper, & 
little browned flour } pint of port wine 
the crumb of two French rolls, salt and 
hoe to taste, 8 quarts of water. 

ode.—Skin and paunch the hare, say- 
ing the liver and as much blood as possi- 
ble. Cut it in pieces, and put it in a 
stewpan with all the in rents, and 
simmer gently for 6 hours. This so 
should be made the day before it 
wanted. Strain through a seve, putthe 
best parts of the hare in the soup, and 
serve. 


HARE SOUP. 

Proceed as above ; but, instead of put- 
ting the joints of the hare in the wor 
pic the meat from the bones, pound 

a mortar, and add it, with the 
of two French rolls, to the soup. ib 
all through a sieve; heat slowly, but do 
not let it boil. Send it to imme- 


diately. Time.—8 hours, Average cou, 
ls. 9d. per quart. gat me sehr tate 
tember to February. Sufficient for 10 


persons. 


HERB POWDER, for Flavouring 
when Fresh Herbs are not od- 
tainable. 

Ingredients. —1 08, of dried 
thyme, 1 os. of dried winter savory, 1 
os, of dried sweet marjoram and baal] 
2 on of dried parsley, 1 on. of dried 


J 
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Barbs, to Dry Hodge-Podge 
thet herbs, plak tbe trom. the hows" Average sa i th i das 
atalke, pong them, and sift them To CHoosz Trax Hernina.—The more 
through ¢ hair sieve; mix in the above | scales this the the 
and keep in gi bottles, | of its freshness, It should also have « 
cavefully excluding a we | bright and sil look ; but if red 


not evaporate so much as when they are 

merely put in bags. 

them ‘a this wey, a have them rey 

for use = a eee chro ist 
, unded, an 

adh put into separa ‘edition, will be 

lound very useful in winter. 


BBEBS, to Dry, for Winter Use. 


On a very dry day, gather the herbs, 
ae before they begin to flower. If this 
done when the weather is damp, the 
herbs will not be so good a colour. (It 
is very to be particular in little 
matters like this, for trifles constitute 
ebb ppt and herbs nicely dried will be 
ound very acceptable when frost and 
snow are on the ground. It is hardly 
sega! however, to state that the fla- 
vour fragrance of fresh herbs are in- 
co bly finer) They should be fice 
tecly freed from dirt and dust, and be 
divided into small bunches, with their 
roots cut off. Dry them quickly in a 
very hot oven, or before the fire, as by 
this means most of their flavour will be 
roserved, and be careful not to burn 
em ; tie them ce in paper bags, and 
keep in a dry place. This is a very 
ag way of preserving dried herbs ; 
ut we would recommend the plan de- 
scribed in a former reci Seasonable, 
—From the month of July to the end of 


September is the pro me for storin 
herbs for winter me c 


HERRINGSA, White, Baked. 
Ingredients.—-12 herrings, 4 bay-leav: 
12 cloves, 12 allspice, 2 eral blades of 

enne an 
a the dish. 
ode.-—Take herrings, cut off the heads, 
and tall siaeuage ne eeeeen 
an ween 
each layer, sprinkle over the above in- 
gredients, the fish with the vine- 
ee eal bake dor | hour, but do not use 
on) herrings may be 
out down the front, the backbone taken 
wat, and closed again, Sprats donc in 


: about 
the head, it isa aign thatithas been dead 
for some time, 


HERRINGS, Red,or YARMOUTH 
BLOATEBS. 


The best way to cook these is to make 
incisions in the skin acroas the fish, be- 
cause they do not then require to be so 
long on the fire, and will be far better 
than when cutopen. The hard roe makes 
a nice relish by pounding it in a mortar, 
with a little anEnONy and spreading 

ry, soak 


it on toast. If very warn 

water 1 hour before dressing. 

HIDDEN MOUNTAIN, The (a 
pretty Supper Dish). 


Ingredients.—6 eggs, a few slices of 
citron, sugar to taste, + pint of cream, a 
layer of any kind ofjam. Mode.—Beat 
the whites and yolks of the eggs sepa- 
rately; then mix them and beat well 
again, adding a few thin slices of citron, 
the cream, and sufficient pounded sugar 
to sweeten it nicely. When the mixture 
is well beaten, put it into a buttered pan, 
and fry the same as a pancake ; but 
be be three ot oiatay fuses Serger % an 
ordin ncake, ver it with jam 
and ned Ph with slices of citron and 
holly-leaves. This dish is served cold, 
Trme.—About10 minutes to fry the miz- 
ture. Average cost, with the jam, ls, 4d. 
Sufficient for 3 or 4 persons. Seasonalble 
at apy time. 


HODGE-PODGH. 


quarts of water, 1 pint of table-beer, 2 
onions, 2 carrots, 2 turnips, 1 head of 
celery ; pepper and salt to taste; thiok. 
ening of butter and flour. Mode,—Put the 
meat, beer, and water ina aime 
mer for a few minutes, and Care. 
fully. Add the Mr, hers and season. 

; stew pently till the meat is tender. 

oken with the butter and flour, and 
serys with turnips and carrots, or spinach 
and celery. Tune.—-3 hours, or rather 


acotaabia af soy tins, Sufirent he 19 
persons 


wa 4 i i 
Botige-Podgd 
#opGn-PODGR, 
[Coup Meat Oooxeny.] J lente. 
= saci lb. = eee cold aut. 
tuces of green 
fc 6 green Gloas 2 ox. of “butter 


~~ - 


© mutton, 
and cut up the lettuces and onions in 
Pat these in a stewpan, with all 
the ingredients except the peas, and let 
these simmer very gently for 2 hour, 
keeping them well stirred. Boil the peas 
separately, mix these with the mutton, 
and serve very hot. Time.—2Z hour. 
event for 8 or 4 persons.  Seasonadle 
from the end of May to August. 


Garnishing and Decorating Des- 
sert and Supper Dishes. 
Ingredients. —Sprigs of holly, oiled 
butter, coarsely-powdered sugar. Afode. 
--Procure some nice sprigs of holly; 
Pick the leaves from the stalks, and wipe 
them with a clean cloth free from all 
thoisture; then place them on a dish 
near the fire, to get thoroughly dry, but 
not too near to shrivel the leaves ; dip 
them into oiled butter, sprinkle over 
them sone coarsely powdered sugar, and 
dry them before the fire. They should 
be aie in @ dry place, as the least damp 
t their appoarance. Z'ime.— 
About 10 minutes to dry before the fire, 
Seasonable,—These may be made at any 
time i but ate more ‘er pow for oe 
garnishes, when fresh flowers are no 
btained. 


wasily o 


HONBY CAE. 


ingredients. — 4 breakfast-cupful of 
sugar, 1 Ladies ep of rich sour 
cream, 2 breakfast-cuptuls of flour, 4 tea- 
of carbonate of soda, honey to 

taste. AMotle.—Mix the sugar and cream 
together ; dredge in the flour, with as 
much honey as will flavour the mixture 
nicely ; stir it well that all the agregl: 
ents may be A phi ie deel ner . d cn 
of soda, eat the cake 

weil for another 5 minutes; put it intoa 
tin, bake it from 4 to } hour, 

doce: Average cos 8a Sofisient fo 

. Mverage cost, ufficient for 

or 4 porsons, Seasonable at any time. 


HOMMRADISH. 
Tale root, scraped, is always served 


quit DIOHTONAHY OF QdOtREY, 





with hot roast beef, aid in used 
Peri pint neg Ud 
thé ho remain in cold water fc 


knife scrape it into v 
csergger yo dah ay f it lightly in & 
roo rrange some ©: 
amall glass ish, and the reminder use 
for garnishing the joint; it should be 

ced in tufts round the border of the 

h, with 1 or 2 bunches on the meat, 
Average cost, 2d. por stick. Seasonabie 
from October to June. 


HORSERADISH SAUCH, to serve 
with Roast Beef, 


Ingredients.—4tablespoonfals of grated 
Rorsereaiehs 1 vesecontel Secon. 
sugar, 1 teaspoontul o t, “spoon. 
ful of pepper, 2 teaspoonfuls of made 
mus ; vinegar. ode. ~Grate the 
horseradish, and mix it well with the 
sugar, salt, pper, and mustard; 
moisten it with sufficient vinegar to give 
it the consistency of cream, and serve in 
a tureen; 8 or 4 tablespoonfuls of cream 
added to the above very much improve 
the appearance and flavour of this sauce, 
To heat it to scrve with hot roast beef, 
put it in a bain marie or @ jar, which 
place in a sauce of boiling water; 
make it hot, but do not allow it to boil, 
or it will curdle, 

Note.—This sauce is a great improve- 
ment on the old-fashioned way of serving 
cold-scraped horseradish with hot roast 
beef. The mixing of the cold vinegar 
with the warm gravy cools and spoils 
everything on the plate. Of course, with 
cold meat, the sauce should beserved cold. 


HORSERADISH VINEGAR. 
Ingredients.—} Ib. of scraped horse- 
radish, 1 oz. of minced shalot, 1 drachm 
of cayenne, 1 quart of vines . dfode,— 
Put all the mgredients into a bottle, 
which shake well every day for a fort. 
night. When it is See Scar ene 
strain and bottle, and it will be fit for 
use iramediately, This will be found at 


in October or November, as ho 
is then in its highest perfection, 


HOT 6P. (a Delicious Adjuncs 
to Shape, Steaks, Gravias, &0,) 


Ingredients, ~9 drechms each of gine 
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end cinnamon, 7 
os, of cayenne, 1 oz. 
ox, white pepper. 
enta, and mix 






ve th A very 7 ary gins or use, 

e quatitity of cayenne may be in- 
orensed, should the a not be enough 
to suit the palate, 


ICHORHAMS, Fruit. 

i fenia.—To every pint of fruit- 
juice allow 1 pint of cream; sugar to 
taste. Mode. — Let the fruit be well 
ripened ; pick it off the stalks, and put 
it into a large earthen pan. Str it about 
with a wooden spoon, breaking it until xt 
a well sacgpeanah | a, me adhere of 

ra rough a hair sieve. 
Sweeten it nicely with pounded sugar ; 
whip the cream for a few minutes, add it 
to the fruit, and whisk the whole again 
for another 5 minutes. Put the mixture 
inte the freezing-pot, and freezo, taking 
care to stir the dream, &c., two or three 
times, and to remove 1t from the sides of 
the vease!, thatthe mixture may beequally 
frozen and smooth. Ices are usually 
served in glasses, but if moulded, as they 
sometimes are for deasert, must have a 
smell quantity of melted isinglass added 
to them, to enable them to keep their 
re Raspberry, strawberry, currant, 
and all fruit 1ce-creams, are made in the 
fame manner. A hittle pounded s 
sprinkled over the fruit before it is 
mashed assists to extract the juice. In 
winter, when frosh fruit is not obtainable, 
a little jam may be substituted for it: at 
should be melted and worked through a 
sieve bofore being added to the whipped 
cream ; and if the colour should not bo 
good, a little prepared cochineal or beet- 
root may be put in to improve its 
7 areata Zime.—4 hour to treeze the 
mixture. Average cost, with cream at 
Jz. per pint, 4d. each ice. onable 
with fresh fruit, in June, July, and 
August, 


ICH, Lemon-water. 
ients.-To every pint of syrup, 


dlemons, Mods.—Rub the sugar on tho 
of the lemons, and with it make the 


the lemon-juice, add it to the 
ingvetionts, stir well, and put the 
mixture inte a tressing-pot. Freese as 


’ put it into ice-glasses, 


tngred 
rg pint of lemon-juice ; the rind of 


sabres RED 


ices 


‘epee lon eee eit tat ca ese easter react slate borates tere dialy 
— ies Sree atid =n the 
xture is thoro and 6 romeny 
the mi a Die <i Bd. 
Z6 6 Mix * 
4d. each. Seasonadle at any time 


ICED-PUDDING (Parizian Re 
cipe). 

Ingredients. —} Th. of aweet almonds, 
2 oz. of bitter ones, # Ib. of sugar, 8 eggs 
14 pint of milk. Mode.—Blanch end 
dry the almonds thoroughly in a cloth, 
then ‘ponod thom in a mortar until re- 
duced to a smooth paste ; add to thesd 
the well-beaten eggs, the sugar, and 
milk ; stir these ingredients over the fire 
until they thicken, but do not allow them 
to boul; then strain and put the mixture 
into the freezing-pot ; surround it with 
ice, and freeze it. When quite frusen, 
fill an iced pudding mould, put tn the 
lid, and keep tho pudding in ice until 
required for table; then turn it out on 
the dish, and garnish it with a compéte or 





ICED-PTUDDING MOULD. 


any fruit that may be preferred, pouring 
a little over the ee of the pudding. 
This pudding may be flavoured with 
vanilla, Curagoa, or Maraschino. Time.—d 
hour to freeze the mixture. Seasonabde. 
—Served all the year round. 


ICDS. 

Ices are composed, it is scarcely neces. 
sary to say, of congealed cream or water, 
combined sometimes with liqueurs or 
other flavouring in efits, or more 

nerally “> the juices of fruits. Feit 

esserts, or at some 6 partioa, 
are scarcely to be Sispensen with, The 
tincipal utensils oe Sey’ for malig 
oe-orgams are jog-tubs, froosingipdte, 





Ioes, to make Fruit-water 


and a cellaret. The tub must 
mnotgh to contain abouta bushel 
ded small, when brought out 
180, and mixed very care- 

lt, sah rs soda. 





a 


nye 
efi 
.@ 
a 
uf 
Fe 
ae 


Cane, 
on too rapidly in it 
termin of its con- 
the excellence of the ice 
ant 

per, kept bright an 
calleree @ tin Geeacl. in 
kept for a short time from 
; e method to be pursued in 
process must be attended to. 
ce-tub is prepared with fresh- 
pounded ice and salt, the freezing-pot is 
put into it up to its cover. The articles 
to be congealed are then poured into it 
and covered over; but to prevent the 
ingredients from separating and the 
heaviest of them from falling to the bot- 
tom of the mould, it is requisite to turn 
the freezing-pot round and round by the 
handle, so as to keep its contents moving 
until the congelation commences. As 
soon as this is perceived (the cover of the 
pot being occasionally taken off for the 
purpose of noticing when freezing takes 
i the cover is immediately closed 
over it, ice is put upon it, and it 13 left 
in this state till it is served. The use of 
the dle is to stir up and remove from 
the sides of the freezing-pot the cream, 
which in the shaking may have washed 
against it, and by stirmng it in with the 
rest, to prevent waste of it occurring. 
Any negligence in stirring the contents 
of tho freezing-pot before congelation 
takes place, will destroy the whole: cither 
sugar sinks to the bottom and leaves 
the i tr agecirie d preety oe 8 
are formed, which disfigure an . 
colour it, 


ve 
E 

EB 
i 


wy 
a 


i 
fy 
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ICES, to make Fruit-water. 

Ingredients.—To every pint of fruit- 
allow 1 pint of eaip Mode.—~ 
ay Bs ag fruit ; pick off the ger 

ah to a large earthen pan, wi 
litle ed strewed nee stir 
with a wooden spoon until it 

b it thro 
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Ising, Sugar, for Oakas 
mixture is equally frozen, put it inttosmall 
glasses. Baspberry, strawberry, ouys 


hak 


greens 





DISH OF IoRs. 


rant, and other fresh-fruit-water ices, are 

Baud ts Soces the misters decrapoanee 
our 68 

3d. to 4d. each. Seasonable, with freak 

fruit, in June, July, and August. 


ICING, Almond, for Cakes. 

Ingredienis.— To every Ib. of finaly- 
pounded loaf sugar, allow 1 lb. of sweet 
almonds, the whites of 4 6 a little 
rosewater. Afode.—Blanch the almonds, 
and pound them (a few at a time) in a 
mortar to a paste, adding a little rose. 
water to facilitate the operation. Whisk 
the whites of the egrs to a strong froth ; 
mix them with the pounded almonds’ 
stir in the sugar, and beat a ther, 
When the cake is sufficiently baked, lay 
on the almond icing, and put it into the 
oven to dry. Before laying this prepara- 
tion on the cake, great care must bo 
taken that it is nice and smooth, which 
is easily accomplished by well beating the 
mixture, 


ICING, Sugar, for Cakes, 


Ingredients, —To every lb. of loaf 
sugar allow the whites of 4 eggs, 1 oz. of 
fine starch. Mode.—Beat the eggs to a 
strong froth, and aredue! sift in the 
sugar, which should be reduced to the 
finest possible powder, and gradually add 
tho starch, also finely powdered. Bont 
the mixture well until the sugar is 
smooth; then with a spoon or broad 
knifo lay the ice equally over the cakes. 
These should then be placed in a very 
cool oven, and the icing allowed to dry 
and harden, but not colour. The 
icing may be coloured with strawberry or 
currant juice, or with prepared cochi- 
neal. If it be put on the cakes ag soon 
as they are withdrawn from the oven, it 

ill become firm and hard by the time 


edding, christening cak 
a ayer of ‘simond joing yr heege ly epreed 
over the , and over tha 
foing as described. All iced cakes shotdid 


be kept in a very dry plage, 
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Tuvalld Cookery 


INVALID COOKERY. 
A Sao Rules to be observed in Cooking 
Sor Invalids. 


Let all the kitchen utensils used in the 
of invalids’ cookery be deli- 
cately and scrupulously clean ; if this is 
not me & disagreeable flavour ma 
be imparted to the preparation, whic 
flavour may t, and prevent the pa- 
tient from ng of the refreshment 
when brought to him or her. 

iv in ie sahil ta aimee car 
tity of one thing, as they seldom require 
af ata ‘uma and it is desirable that 
variety be provided for them. 

Alwa ve something in readiness ; 
a little beef tea, nicely made and nicely 
skimmed, a few spoonfuls of jelly, &c., 
&o., that it may be administered as soon 
almost as the invalid wishes for it. If 
obliged to wait a long time, the patient 
loses the desire to eat, and often turns 
against the food when brought to him or 
h 


er. 
In sending dishes or preparations up 
to invalids, Tot everything look as tempt- 
ing as possible. Have o clean tray-cloth 
laid smoothly over the tray; Iet the 
spoons, tumblers, cups and saucers, &c 
bo very clean and bright. Grucl served 
& tumbler is more appetizing than 
when served in a basin or cup and bau- 


As milk isan important article of food 
for the sick, in warm weather lot it bo 
kept on ice, to prevent its turning sour. 
Many other delicacies may also be pre- 
served good in the same manner for sume 
littlo time. 

Jf the patient be allowed to eat vere- 
tables, nevcr send them up undercooked, 
or half raw; and let a small quantity 
only be temptingly arranged on a dish. 
This rule will apply to evory preparation, 
as an invalid is much moro hkely to 
enjoy his food if small delicate pieces are 
served to him. 

Never leave food about a sick-room ; if 
the patient cannot eat it when brought 

, take it away, and bring it to him 
in an hour or two's time. Miss Nightin. 
gale says, “To leave the patient’s un- 
tasted food by his side from meal to 
meal, in hopes that he will eat it in the 
interval, is simply to prevent him from 
faking any food at all.” Sho says, ‘I 
have known patienta literally incapaci- 
tated from taking one article of food after 
another by this piece of ignorance. Let 





igl 
Invalid Cookery 


the food come at the right time, and 

taken away, eaten or uneaten, at the 

right time, but never let a patient have 

‘something always standing’ by him, if 

As don’t wish to disgust him of every- 
in Ped 

N bide serve beef tea or broth with the 
smallest particle of fat or grease on the 
surface. It is butter, after making either 
of these, to allow them to get perfectly 
cold, when all the Jat may be easily re- 
moved; then warm up as much as may 
berequired. Two or three pieces of clean 
whity-brown paper laid on the broth will 
absorb any greasy particles that may be 
floating at the top, as the grease will 
cling to the paper. 

Roast mutton, chickens, rabbits, calves’ 
fect or head, game, fish Ging y dressed), 
and simple puddings, are all light f 
and easily digested. Of course, these 
things are only partaken of supposing 
tho patient is recovering, 

A mutton chop, nicely eut, trimmed, 
and broiled to a turn, is a dish to bo re- 
commended for invalids ; but it must not 
be served with all the fat at the end, nor 
must it be too thickly cut. Lot it be 
cooked over a fire free from smoke, and 
sent up with the gravy in it, between two 
very hot plates. Nothing is more dis- 
agreeable to an invalid than smoded food. 

In making toast-and-water, nevor 
blacken the bread, but toast it ouly a 
nico brown. Never leave toast-and-wator 
to make until the moment it is required, 
as it cannot thon be properly prepared, 
at least the patient will be obliged to 
drink it warm, which is anything but 
agreeable, 

In boiling eyes for invalids, let the 
white be just set; if boiled hard, they 
will be likely to disngreo with the patient. 

In Miss N ightingnle's admirable 
**Notes on Nursing,” a book that no 
mothcr or nurse should be without, she 
says,—‘‘ You cannot be too careful as to 
quality in sick-diet. A nurse should 
never put before a patient milk that is 
sour, meat or soup that is turned, an eg 
that is bad, or vegetables anderdone. 
Yet often, sho says, she has seen these 
things brought in to the sick, in a state 
perfectly perceptible to every nose or eye 
except the nurse's, It is here that t 
clever nurse appears,—she will not bring 
in the nt article; but, not to disap- 
Pont the patient, she will whip up same. 

ing else in a fow minutes. Itemembar, 
that sick-cookery should half 4 the 
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Invalid’s Cutlets 
se a I IR I BS TENA NE GLEE TREE ELE SETI IEE RETIN COLI LES ELON ALENT 
work of your'poor patient's weak diges- 


She goes on to caution nurses, by 
saying,—‘‘Take care not to spill into 
del patient’s saucer; in other worda, 

care that the outside bottom rim of 
naa, penper aa y Sd! Bertier If, 


time he his oup to his lips, he 
das to carry the saucer with it, or to 
the liguid upon and to soil his sheet, 


ar wh, or pillow, or, if he is sitting 
his dress, you have no idea what a 
erence this minute want of care on 
cs part makes to his comfort, and even 
his willingness for food.” 


INVALID’S OUTLET. 

Ingredients.—1 nice cutlet from a Join 
or neck of mutton; 2 teacupfuls of water ; 
1 very small stick of celery ; pepper and 
salt to taste. Afode.—Have the cutlet 
cut from a very nice loin or neck of mut- 
ton, take off all the fat, put it into a 
stewpan with the other ingredients ; stew 
past tly indeed for nearly 2 hours, 

ekim off every particle of fat that 

may rise to the surtace from time to time. 
The celery should be cut into thin shees 
before it is added to the meat, and caro 
must be taken not to put in too much of 
this, or the dish will not be good. Ifthe 
water is allowed to boil fast, the cut- 
let will be hard. Zime.—2 hours ve 

tle stewing. Average cost, tid. 
pala for one person. Seasonable.— 

enever celery may be had. 
INVALID’S JELLY. 

Ingredients. —12 shanks of mutton, 3 
quarte of water, a bunch of sweet herbs, 
popes ene salt to taste, 3 blades of maco, 

onion, 1 Ib. of lean beef, a crust of 
‘read toasted brown. JAfode.—Soak the 
shanks in plenty of water for somo hours, 
and serub them well; put them, with the 
beof and other ingredients, into a sauce- 
pan with the water, and let them simmer 
very gently for 6 hours. Strain the broth, 
and, when cold, take off all the fat. It 
may be eaten e:thor warmed up or cold 
asa jelly. Time.—5 hours. Average cost, 
de. Bupiicient to make from 14 to 2 pints 
af jelly. Szasonable at any time. 


IWVALIDS, Lemonade for. 
Ingredients,—3 lemon, lum to 

haute, 1 pint of iting water. i, — 

Pare off the rind of the lemon thinly ; 
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Awe Sey sap bnaranenetare smut mee lade uaa ATES 
cut the lemon into 2 or 3 thick slices, 
and remove as much as ble of the 
white outaide pith, and all the pips. Put 
the slices of lemon, the peel, and lump 
sugar into a jug; pour over the boilin 
water ; cover it closely, and in 2 hours it 
will bo fit to drink. It should either be 
strained or poured off from the sediment. 
Time.—2hours, <Averagecost,2d. Suffi- 
cient to make 1 pint of lemonade. Sta- 
sonable at any time, 


JAM ROLY-POLY PUDDING. 


Tngi edients.—3 lb. of suet-cruat, 2 Ib. 
of any kind of jam. Jfade— Make a nico 
light suet-crust, and roll itout tothe thicke 
ness of about 4 inch. Spread the jam 
equally over it, leaving a small maryin 
of paste without any, where tho pudding 
joins. Roll it up, fasten the ends se- 
curely, and tie it in a floured cloth ; put 
the pocning into boiling water, and boil 
for 2 hours. Mincomeat or marmalade 
my be substituted for the jam, and 
makes excellont puddings, Zime.—2Z 
hours. Average cost, Od. Sufficient for 
5 or 6 persons. Seasonable.—Suitable 
for winter puddings, whon fresh fruit is 
not obtainable. 


JANUARY—BILLS OF FARE. 
Dinner for 18 persons. 
Fast Course, 











Mock-Turtlo Soup, 





removed by 

m Cod’s Head and Shoulders. 
o 2 
4 Vase of = 
si Flowers. a 
3] rat 
a) a 
= Clear Oxtail Soup, es 

removed b 

Fned Filleted Zoles, 
Entrées. 
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Poulet & la Marengo. 
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Second Course. 





Roast Turkey. 








Tongue, garnished. 


w 
oe; Pigeon Pie. 
ee g 
& Vase of = 
mp Flowers. s 
£9 ra 
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B 





Saddle of Mutton. 


Thid Course. 
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Dinner for 12 persons. 


First Course.—Carrot gli ala Crécy ; 
ox-tai] soup; turbot and lobster sauce ; 
fried smelts, with Dutch sauce. Hntrées. 
Mutton cutlets, with Soubise sauce; 
swoetbreads ; oyster patties; fillets of 
rabbits. Second Course. —Ronst turkey ; 
stewed rump of boef a la jardiniére; 
boiled ham, garnished with Brussels 
sprouts ; boiled chickens and celery 
sauce, Third Course.—Ronst hare ; teal; 
eggs & la neige; vol-au-rent of preserved 
fruit; 1 jelly; 1 cream; potatocs 2 la 
maitre d’hétel; grilled mushrooms; 
dessert and ices, 


Dinner for 10 persons. 


First Course.—Soup & la Reine ; whit- 
ings au gratin ; crimped cod and oyster 
Bauce. Lntréee.—'Tendrons de veau; 
curried fowl and boiled rice. Sscon 
Course.—Turkey, stuffed with chestnuts, 
and chestnut sauce ; boiled leg of mut- 
ton, eegleh fashion, with caper sauce 
and mashed turnips. Third Course.— 
Woodcooks or partridges; widgeon ; 
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St eaten eee neemnneres emmennemnettmin at em enh ae Tine eAO E e, ) 
Oharlotte & la vanille ; cabinet pudding ; 
orange jelly; blancmange; artichoke bot- 
toms; macaroni, with Parmesan cheese; 
dessert and ices. 


Dinner for 8 persons. 


First Course. —Mulligatawny soup ; 
brill and shrimp sauce; fried whitings. 
Entrées.—Fricasseed chicken; pork out- 
lets, with tomatosauce. Second Cuuree,— 
Haunch of mutton; boiled turkey and 
celery sauce; boiled tongue, garnished 
with Brussels sprouts. Third Course.— 
Roast pheasants ; meringues & la créme 5 
compéte of applos ; Hisie Jo jelly ; cheose- 
cakes ; souffié of rice; dessert and ices. 


Dinners for 6 persons. 


Firat Course.—Julienne soup ; ecles & 
la Normandie. I/ntrées.—Sweetbreads, 
with sauce piquante; mutton cutlets, 
with mashed potatoes. Second Cowrse.— 
Ilaunch of venison; boiled fowls and 
bacon, garnished with Brussels sprouts. 
Third Course.—Plum-pudding ; custards 
in glasses; apple tart; fondue A le 
Lrillat Savarin ; dessort. 





First Course.—Vermicelli soup ; fried 
slices of codfish and anchovy sauce; 
John Dory. Antrées. — Stewed rump- 
steak & la jardimére; rissoles; oyster 
patties. Second Course.—Leg of mutton ; 
curried rabbit and boiled rice. TZhir 
Course.—Partridges ; apple fritters ; tart- 
lets of greengaye jam; orange jelly; 
plum-pudding ; dessert, 





First Couwrse.—Pea-soup; baked had- 
dock; solosAalacrémo. Jintrées.—Mut- 
ton cutlets and tomato sauce; fricasseed 
rabbit. Second Course.— Roast pork and 
apple sauce; breast of veal, ralled and 
stuffed ; vegetables, TZhird Course. — 
Jugged hare; whipped cream; bdlanc- 
mange; minco pies ; cabinet pudding. 





First Course. —Palestine soup ; fried 
amelts ; stewed eela. HL ntrées.—~ dt 
of lobster; broiled mushrooms; vol-au- 
vent of chicken. Second Course.—Sirloin 
of beef; boiled fowls nnd celery sauce ; 
tongne, garnished with Brussels sprouts. 
Third Cowrse.-—Wild ducks; Charlotte 
aux pommes; cheesecakes ; franeperent 
jelly, inlaid with brandy cherries ; 
mange; Nesselrode pudding, ne 
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January, Plain Family Dinners 
sane Plain Family Dinners 


Sunday.—I1. Boiled turbot and oyster 
sauce, potatoes, 2. Roast leg or griskin 
of pa apple sauce, brocoli, potatoes. 
8 Cabinet pudding, and damson tart 
made with preserved dameons, 

Monday.—1. The remains of turbot 
warmed In oyster sauce, potatocs. 2, 
Cold pork, stewed steak. 3. Open jam 
tart, which should have been made with 
the pioces of paste left from the damson 
tart; baked arrowroot pudding. 

Tueaday.—1. Boiled neck of mutton, 
carrots, mashed turnips, suet dumplings, 
and caper sauce; the broth should be 
perved first, and a little rice or pcarl 
harley should be boiled in it along with 
the meat. 2. Rolled jam pudding. 

Wednesday.—1. Roast rolled ribs of 
beof, greens, potatoes, and horseradish 
sauce. 2. Bread-and-butter pudding, 
cheesecakes, 

Thursday. —1. Vegetable soup (tho 
bones from the ribs of beef should hbo 
boiled down with this soup), cold beef, 
mashed potatoes. 2. Phensants, gravy, 
bread sauce. 3. Macaroni. 

Friday. —1. Fried whitings or soles, 
2. Boiled rabbit and onion sauce, minced 
beef, potatocs. 3. Currant dumplings. 

Saturday.—1. Rump-steak pudding or 
pie, greons, and potatoes. 2. Baked 
custard pudding and stewed apples, 








Sunday.—1. Codfish and oyster siuce, 

tatoes. 2. Joint of roast mutton, ei- 
ther log, haunch, or saddle; brocoli and 
potatoes, red-currant jelly. 3. Apple 
tart and custards, cheese. 

Monday.—1. The remains of codfish 
picked from the bone, and warmed 
through in the oyster snuce; if there is 
no sauce Icft, order a few oysters and 
yake a little fresh; and do not let the 
fish boil, orit will be watery. 2. Curried 
rabbit, with boiled rice served ay arene 
cold mutton, mashed potatoes, 8, Somer- 
setshire ian es with wine sauce. 

Tuesday.—1. Boiled fowls, parsley-and- 
butter; bacon garnished with Brussels 

uts; minced or hashed mutton, 2, 
ness Soa 

Wednasday.—1. The remains of the 
fowls cut up into joints and fricasseed ; 
pot of roast pork and apple sauce, and, 

lik -and-onion, served on & 
Gish by itself; turnips and potatoes. 2, 
Teonmon prdding, either baked or boiled, 
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Jaunemange 


Thursday.—1, Cold pork and jugged 
hare, red-currant jelly, mashed potatoes, 
2. Apple pudding. 

Friday.—1. Boiled beef, either the 
aitchbone or the silver side of the round ; 
carrots, turnips, suet dumplings, a: 
potatoes: if there is a marrow-bone, 
serve the marrow on toast at the same 
time. 2. Rico snowballs. 

Saturday. —1. Pea-soup made from 
liquor in which beof was boiled; cold 
beef, mashed potatoes, 2. Baked batter 
fruit pudding. 





JANUARY, Things in Season. 
Fish.—Barbel, brill, carp, cod, crabs, 
crayfish, dace, eels, flounders, haddocks, 
herrings, lampreys, lobsters, mussels, 
oysters, perch, piko, plaice, prawns, 
shiimps, skate, smelts, soles, sprats, 
sturgeon, tench, thornback, turbot, whit- 


ings. 

Meat. — Beef, house lamb, mutton, 
pork, veal, venison. 

Poultry.—Capons, fowls, tame pigoons, 
pullets, rabbits, sla 

Game. — Grouse, hares, partridges, 
pheasants, snipe, wild-fowl, woodcock. 

Vegetables. — Bectroot, brocoli, cab- 
bages, carrots, cclery, chervil, cresses, 
cncumbers (furced), endive, lettuces, par- 
snips, potatoes, savoys, spinach, turnips, 
various herbs. 

I’yuit.—Apples, grapes, medlars, nuts, 
oranges, pears, walnuts, cry staliized proe 
serves (foreign), dried fruits, such as 
almonds and raisins ; French and Spanish 
plums; prunes, figs, dates, 


JAUNEMANGE. 

Ingredients.—1 0z. of isinglass, 1 pint 
of water, 4 pint of white wine, the rind 
and juice of 1 large lemon, sugar to taste, 
the yolks of 6 eggs. Mode,—Put the 
isinglass, water, and lemon-rind into a 
saucepan, and boil gently until the 
former is dissolved; thon add tho 
strained lemon-juice, the wine, and suf- 
ficient white sigar to sweeten the wholo 
nicely. Boil for 2 or 3 minutes, strain 
the mixture into a jug, and add the 

olks of the ergs, which should be welt 

eaten; place the jug in a saucepan of 
boiling water ; keep stirring the mixture 
one way until it thickens, but do not 
allow tt to boil ; then take it off tho fire, 
and keep stirring until nearly cold. Pour 
it into a mould, omitting the sediment 
at the bottom of the jug, and let it re 
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Joliios 


tain until quite firm. TZime.—} hour to 
boil the isinglass and water; about 10 
minutos to stir the mixture in the jug. 
Averaye cost, with the best isinglass, 
2s. 9d. Sufficient to fill a quart mould, 
Seasouable at any time. 


JELLIES 

Are not the nourishing food they were 
at one time considered to be, and many 
eminent physicians are of opinion that 
they are less digestible than the flesh, or 
Inuscular part of animals; still, when 
acidulated with leomon-juico and fia- 
voured with wine, they arc very suitable 
for some convalescents. Vogctable jolly 
is a distinct principle, existing in fruits, 
which possesses the property of golatiniz- 
ing when boiled and cooled ; but it is a 
ponelpic acai d different from the ge- 
atine of animal bodies, although the 
name of jelly, common to both, some- 
times leads to an crroneous idea on that 
subject. Animal jelly, or gelatine, is 
glue, whereas vegetable jelly is rather 
analogous to gum. Liebig places gelatine 
very low indeed in the scale of usefulness, 
He says, ‘‘Gelatine, which by itself is 
tasteless, and when cuten, excites nau. 
sea, possesses no nutritive valuo ; that, 
even when accompanied by tho savoury 
constituents of flesh, it is uot capablo of 
fupporting the vital process, aud when 
added to tho usual diet as a substitute 
for plastic matter, docs not increase, but 
on the contrary, diminishes tho nutritive 
value of the food, which it renders insuf- 
ficient in quantity and inferior in qua- 
lity.” It is this eubstance which is most 
frequently employ ci in the manufacture 
of the jellies supplied by the confec- 
tioner ; but those prepared at home from 
calves’ feet do possess some nutrition, 
and are the only sort that should be 
given to invalids. Isinglass is the purest 
variety of gelatine, and is oe from 
the sounds or swimming-bladders of cer- 
tain fish, chiefly the sturgeon. From 
its whitenoss it is mostly used for maok- 
ing blancmange and similar dishes. 


JELLINS, Bottled, How to Mould. 


Uncork the bottle ; place it in a sauce- 
pan of hot water until the jelly is reduced 
to a liquid state; taste it, to ascertain 
whether it ia sufficiently flavoured, and 
if not, adda little wine. Pour the jelly 
into moulds which have been soaked in 
Water; let it set, and turn it out by 
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Jelly-bag, how to make a 


placing the mould in hot water for a 
minute; then wipe the outside, put a 
dish on the top, and turn it over quickly, 
The jelly should then slip easily awa 
from the mould, and be quite firm. 
may be garnished as taste dictates. 


JELLY, Isinglass, or Gelatine, 
(Substitutes for Oalf'’s Feet.) 


Ingredients.—8 02. of isinglass or gela- 
tine, 2 quarts of eae Mode.—Put 
tho isinglass or gelatine into a saucepan 
with the above proportion of cold water ; 
bring it quickly to boil, and let it boi 
very fast, until the liquor is reduced one- 
half. Carefully remove the scum as it 
rises, then strain 1t through a jf bes, 
and it will be rcady for use. not re- 
quired very clear, it may be merely 
strained through a fine sieve, instead of 
being run through a bag. ther moro 
than 4 oz. of isinglass is about the p 
quantity to use for a quart of strong 
calf's-feet stock, and rather more than 
2 oz. for the same quantity of fruit juice. 
As isinglass varies so much in quality 
and strength, it is difficult to give the 
exact proportions. Thelarger the mould, 
tho stiffer should be the jelly ; and where 
there is no ice, more isinglass must be 
used than if tho mixture were frozen. 
This forms a stock for all kinds of jellies, 
which may bo flavourec in many ways, 
Liwe.—14 hour. Sufficient, with wine, 
syrup, fruit, &c., to fill two moderate- 
sizel moulds. Scusonable at any timo, 

Note.—The above, when boiled, should 
bo perfectly clear, and may be mixed 
warm with wine, flavourings, fruits, &., 
and then run through the bag. 


JELLY-BAG, How to make a. 


The very stout flannel called double. 
mill, used for iron- 
ing-blankets, is the 
best material for a 
jelly-bag: those oi 

ome manulacture 
are the only ones 
to be relied on for 
thoroughly clear. 
ing the jelly. Care 
should be taken 
that the seam of 
the bag be stitched 
twice, to secure it 
against unequal 
filtration. ) 








SELLT-BAGe 
most conyenient mode of using the bag 
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Jelly, Moulded With fresh Fruit 


is to tie it upon a hoop the exact size 
of the outside of ite mouth; and, to 
de this, strings should be sewn round 
4b ab equal distances. The jelly-bag 
may, of course, be made any size; but 
one of twelve or fourteen inches deep, 
and seven or eight across the mouth, will 
bé sufficient for ordinary use. The form 
of a jelly-bag is the fool’s-cap. 


JOLI“Y Moulded with fresh Fruit, 
or Macedoine de Fruits. 


yi ents, — Rather more than 14 pint 
of jelly, a few nice etrawborries, or rod 
or white currants, or raspberries, or any 
fresh fruit that may be in season. ALocde. 
—Have ready the above proportion of 
jelly, which must be very clear and 
rather sweet, the raw fruit requiring an 
additional quantity of sugar. Select 
ripe, nice-looking fruit; pick off the 
stalks, unless currants are used, when 
they are laid in tho jelly as they come 
from the tree, Begin by putting a httle 
jelly at the bottom of the mould, which 
must harden; then arrange the fruit 





JELLY MOVLDED WITH CHERRIES. 


round the sides of tho mould, recollect- 
ing that et will be reversed when turned 
out ; then pour in some more jelly to 
make the fruit adhere, and, when that 
layer is set, put another row of fruit and 
jelly until the mould is full. If conve- 
nient, put it in ice until required for 
tablo, then wring a cloth in boiling 
water, wrap it round the mould for a 
minute, and turn the jelly carefully out. 
Peaches, apricots, plums, apples, &c., 
are better for being boiled in a little clear 
syrup before they are laid in the jelly; 
strawberries, raspberries, grapes, cher- 
ries, and currants are put in raw. In 
wees when fresh fruits rhs not sc 
nable, a very pretty jelly may 

made with preserved fruits or brandy 
cherries: these, in a bright and clear 
jelly, have a very pretty effect; of 
course, the jelly he very clear, the 
beauty of the dish will be spoiled. It 
may be garnished with the same fruit as 
is laid in the jelly ; for instance, an o 

jelly with strawberries might have, plied 
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Jelly of two Colouts 


in the centre, a few of the same fruit 
prettily arranged, or a little whipped 
cream might be substituted for the fruit, 
Time.—One layer of jelly should remain 2 
hours in a very gool place, before another 
layer is added. Average cost, 28. 8d. 
Sufficient, with fruit, to fill a quart 
mould. Seasonable, with fresh fruit, from 
ane to October; with dricd, at any 
8. 





JELLY, ORANGE, Moulded with 
slices of Orange. 


Ingredients.—1} pint of orange jelly, 
4 oranges, 4 pet of clarifie eye 
Mode.—Voil 4 lb. of loaf sugar with 
pint of water until there is no scum le 
(which must be carefully removed as fast 
as it rises), and carefully peel the 
oranges; divide thom into thin slices, 
without breaking the thin skin, and put 
these pieces of orange into the syrup, 
where let them remain for about 5 mi- 
nutes; then take them out, and use the 
syrup for the jelly. When the oranges 
are well drained, and the jelly is nearly 
cold, pour a little of the latter into the 
bottom of the mould; then lay in a few 
pieces of orange ; ovor these pour a little 
jelly, and when this is sot, place another 
layer of oranges, proceoding in this man- 
nor until the mould is full. Put it in 
ice, or in a cool place, and, beforo turn- 
ing it out, wrap a cloth round the mould 
for a minute or two, which has been 
wrung out in boiling water. Tume,—d 
minutes to simmer the oranges. Average 
cost, 38. 6. Sufficient, with the slices of 
orange, tu fill a quart mould. Seasonable 
from November to May. 


JELLY of Two Colours. 
Ingredients.—14 pint of ocalf’s- feet 
jeUy, « few drops of prepared cochineal. 
M ode.—Make 1 pint of calf’s-feet jelly, 
or, if wished more economical, of clari- 
fied syrup and gelatine, flavouring it in 





JELLY OF TWO COLOURS, 
any way that ma idl apes 
one-half of the j ly with 9 few drops of 


Oolonr 
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Jelly, to make the Stock for 


Jelly, Opeth, with whipped Cream 





—— oveKineal, and the other half 
eave a4 pale as possible. Have ready 
w mould well wetted in every part; pour 
in a small quantity of the red jelly, and 
let this set; whon quite firm, pour on it 
the same quantity of the pale jelly, and 
let this set; then proceed in this manner 
until the mould is full, always taking 
care to let one jelly set before the other 
is poured in, or the colours would run 
ono into the other. When turned out, 
‘the jelly should have a striped appear- 
anoe. For varicty, half the mould may 
be filled at once with one of the jellies, 
and, when firm, filled up with the other: 
this, also, has a very pretty effect, and 
is more expoditiously prepared than 
when the jelly is poured in small quan- 
titics into the mould. Blancmange and 
red jolly, or blancmange and raspberry 
cream, moulded in the above manner, 
look very well, The layers of blanc- 
mange and jelly should be about an inch 
in dopth, and each layer should bo per- 
fectly hardened beforo another 18 addcd. 
Half a mould of blancmange and half a 
mould of jelly are frequently scrved in 
the same manner. A few pretty dishes 
may be made, in thia way, of jellies or 
blanemanges left from the proceding 
day, by melting them separately in a jug 
placed in a saucepan of boiling wuter, 
and then moulding them by the foregoing 
directions. Zime.—Z hour to mako the 
jelly. Average cost, with crlf's feet jelly, 
28, ; with golutine and syrup, moro eco- 
homical. Sufficient to fill 14 pint mould, 
Seasonable at any time. 

Note.—In making the jelly, uso for 
flavouring a very pee sherry, or the co- 
lour will be tov dark to contrast nicely 
with tho red jolly. 


JELLY, Open, with whipped 
Cream (a very pretty dish). 
Ingredients.—1} pint of jelly, % pint 
of cream, 1 glass of sherry, sugar to 
taste. Mode.—Make the above propor- 
tion of calf’s-fect or isinglass jelly, 
colouring and flavouring it in any wa 
that may be perferred ; soak a mould, 
cpen in the contre, for about 4 hour in 
cold water ; fill it with the jelly, and let 
it remain in a place until perfectly 
set; then turn it out ona dish; fill the 
tontre with whipped cream, flavoured 
with sherry and sweetened with pounded 
sugar; pile this cream high in the cen- 
te, and serve. The jolly should be 
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made of rather a dark colour, to contrast 


nicely with the cream, Z'tete— hour, 





OPEN JELLY WITH WHIPPED CREAM. 


Average cost, 83. Od. Suffictent to fill 
1}-pint mould. Seasonalble at any time. 


JNLLY, Savoury, for Meat Pies. 


Ingredients.—8 Vbs. of shin of beef, 1 
calf’s-foot, 3 Ibs, of knuckle of veal, poul- 
try trimmings (if for game pies, an 
game trimmings), 2 onions stuck wit 
cloves, 2 carrots, 4 shalots, a bunch of 
savoury herbs, 2 bay-loaves ; when liked 
2 blades of mace and a little spice ; $ 
slices of lean ham; rather more 3 
quarts of water. Jfode.— Cut up the 
meat and put it into a stewpan with all 
the ingredionts except the water; set it 
over a, slow fire to draw down, and, when 
the gravy ceases to flow from tho meat, 
pour in the water. Let it boil up, thon 
carefully take away all scum from the 
top. Cover the stewpan closely, and let 
tho stock simmer very gently for 4 hours: 
if rapidly boiled, tho jelly will not be 
clear. When done, strain it through a 
fiue sicve or flaune) bag ; and when cold, 
the jelly should be quite transparent. If 
this is not the cnse, clarify it with the 
whites of cogs. Zime.—4 hours. Ave- 
rage cost, for this quantity, 5s. 


JELLY, to make the Stook for, and 
to Clarify it. 

Ingredients.--2 calf’a feat, 6 pinta of 
water. Afode.—The stock for jellies 
should always be made the day before it 
is required for use, as the liquor has time 
to cool, and the fat can be so much more 
easily and effectually removed when 
thoroughly set, Procure 2 nico calf's 
feet; scald them, to take off the hair; 
slit them in two, remove the fat front 
between the claws, and wash the fest 
Well in warm water; put them into a 
atewpan, with the above proportion of 
cold water, bring it y to veil, 
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Jelly, to make the Btock for 
nud remove eve 





particle of soum as it 


rises, ‘When it is well ekimmed, boil it 
very gently for 6 or 7 hours, or until the 
Hquor is reduced rather more than half; 





TELLY-MOULD, 


thon strain it through a sieve into a 
,» and put it in a cool place to set. 

As the liquor is strained, measure it, to 
ascertain the proportion for the j ily, 
something for the sediment and 

fat at the top. ‘T’o clarify it, carefully 
remove all the fat from the top, pour 
over a little warm water, to wash away 
any that may remain, and wipe the jelly 
with a clean cloth ; remove the jelly from 
the sediment, put it into a saucepan, 
and, supposing the quantity to be a quart, 
add to it 6 oz. of loaf sugar, the she)ls and 
woll-whisked whites of 5 egys, and stir 
these ingredients together cold ; set the 
saucepan on tho fire, but do not stir Ue 
jelly after it begins to warm. Let it boil 
about 10 minutes after it rises to a head, 
then throw in a teacupful of cold water ; 
let it boil 5 minutes longer, then take 
the saucepan off, cover it closely, and lot 
it remain ; hour near the fire. Dip tho 
jelly-bag into hot water, wring it out 
uite dry, and fasten it on to a stand or 
the back of a chair, which must be placed 
near the fire, to prevent the jelly from 
setting before it has run through the bag. 
Place a basin underneath to receive the 
jelly ; then pour it into the bag, and 
should it not be clear the first time, run 
it through the bag again. This stuck is 
the foundation of all real/y good jellics, 
which may be varied in innumerable 
ways, by ovolouring and flavouring with 
liqueurs, and by moulding it with fresh 
and preserved fruits. To insure the jelly 
being firm when turned out, 3 oz. of isin- 
glass clarified might be added to the 
above proportion of stock. Substitutes 
for calt's t are now frequently used in 
making jellies, which lessen the expense 
and trouble in preparing this favourite 
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June— Bills of Fare 


dish, isinglass and gelatine being two of 
the principal materiala employed ; but 
pein ig may look aa nicely as jellies 
made from good stock, they are never #0 
delicate, having very often an un t 
flavour, somewhat resembling g. ne, pa 
ticularly when made with gelatine, 7’ 
—About 6 hours to boil the feet for the 
stock ; to olarify it,—} hour to boil, 3 
hour to stand in the saucepan cove 
Average cost.—Calf’s feet may be pur- 
chasee for 6d. each when veal is in full 
season, but more expensive when it is 
scarce. Sufficient.—2 calf's feet should 
make 1 quart of stock. Seasonabis from 
March to October, but may be had all 
the year. 





JOHN DORY. 


Ingredients. —} lb, of salt to each gal- 
lon of water. ode.—This fish, which 
is esteemed by most Recple a great deli- 
cacy, is dressed in the same way as & 
turbot, which it resembles in firmness, 
but notin richness. Cleanse it ey 
and cut off the fins; lay it in a fish- 
kettle, cover with cold water, and add 
salt in the above proportion. Bring it 
gradually to a boil, and simmer gently 
fur } hour, or rather longer, should the 
fish be very large. Servo on a hot nap- 
hin, and garnish with cut lemon and 
parsley. Lobster, anchovy, or shrimp 
sauce, and plain melted butter, should 
bo sent to table with it. Zime.—After 
the water boils, } to é hour, according 
to sive, Average cost, 38. to 5s. Season- 
able all the year, but best from Septem- 
ber to January. 


Note.—Small John Dory are very good 
baked. 


JUNH—BILLS OF FARR. 
Dinner for 18 persons. 
First Course. 





Asparagus Soup, 
removed by 
rimped Salmon. 


Vase of 
Flowers, 


Vermicelli Soup, 
removed by 
Whitebsit, 


“eum JO S79 


Soles aux fines herbes. 
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Lamb Cutlets and 
eas, 


' 

3 

: Bhan 
& 


Tendrons de Veau 
a la Jardiiére. 


Larded Sweetbreads. 





Second Course. 





Saddle of Lamb. 
Tongue. 


Vase of 
Flowers. 


*sueHot 
Sautig sseog 


Boiled Capon. 


Ham. 
Boiled Calf’s Head. 





Third Course. 
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removed by 
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Dessert and Ices, 


Dinner for 12 persons. 

First Course.—Green-pea soup ; rice 
soup ; salmon and lobster sauce ; trout 
& la Genévése; whitebait. Hntrées.— 
La.ub outlets and cucumbers; fricasseed 
chicken ; stewed veal and peas ; lobster 
rissoles, Course.—Roast quarter 
of lamb and spinach ; filet de boeuf & la 
J dre; fowls; braised shoulder 
of lamb; tongue; vegetables. Third 
he bP ope, sacking Nessel- 
rode te ; Charlotte & la Parisienne ; 
gooseberry ts; strawberry cream ; 
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June~ Bills of Fare 


raspberry-and.currant tart; custards; 
dessert and ices, 





Dinner for 10 persons. 


First Course.—Julienne soup ; salmon 
trout and parsley-and-butter; red mul- 
let. ZHntrées.—Stewed breast of veal and 
peas; mutton cutlets & la Maintenon, 
boiled log of iainb, gamished with young 

oiled log of lamb, th young 
carrots ; boiled bacon-cheek ; vegetables. 
Third Course.—Roast ducks; leveret; 
gooseberry tart; strawberry cream ; 
strawberry tartlets; meringues ; cabine 
pudding ; iced pudding; dessert and 
ces. 


Dinner for 8 persons. 


First Course.—Vermicelli soup ; trout 
& la Genévése ; salmon cutlets. dntrées. 
—Lamb cutlets and peas; fricasseed 
chicken. Second Course.—Roast riba of 
beef; half calf’s head, tongue, and 
brains ; boiled ham ; vegetables. Third 
Course.—Roast ducks ; compdte of goore- 
borries ; strawberry jelly ; pastry ; iced 
pudding ; cauliflower with cream sauce ; 
dessert and ices, 


Dinner for 6 persons. 

First Course.—Spring soup; boiled 
salmon and Jobster sauce. Lntrées.— 
Veal cutlets and endive; ragofit of duck 
and green peas. Second Course.—Roast 
loin of veal; boiled leg of lamb and 
white sauce; tongue, garnished; vere- 
tables. ‘Third Course. — Strawb 
cream; gooseberry tartlets; almo: 
pudding ; lobster salad ; dessert. 





First Course.—Calf's head soup ; mac- 
kerel & la maitre d'hétel; whitebait. 
Fintrées.—Chicken cutlets; curried lob. 
ster. Second Course.—Fore-quarter of 
lamb and salad; stewed beef & la Jar- 
dinitre ; vegetables. ird Course.— 
Goslings; green-currant tart ; 
in glasses ; strawberry blanomango ; 
soulilé of rice; dessert, 


First Course.—Green-pea soup ; baked 
soles aux fines herbes; stewed trout. 
Entrées,—Calf's liver and bacon ; rissoles, 
Second Course.—Roast saddle of lamb 
and salad ; calf’s head a la tortue; vege- 
tables. Third Conrse.——Roast cks ; 
yol-au-vent of strawberries and cream ; 


L76 
June, Plain Family Dinners for 


strawberry tartlets ; lemon blancmange; 
baked gooseberry pudding ; dessert. 








First Course.—Spinach soup; solea & 
la cré6me; red mullet. Entrées.—Roast 
fillet of veal; braised ham and spinach. 
Second Course.—Boiled fowla and white 
sauce ; vegetables. Third Course.—Le- 
veret; strawberry jelly; Swiss cream ; 
cheesecakes ; iced pudding ; dessert. 


JUND, Plain Family Dinners for. 


Sunday.—1. Salmon trout and parsley- 
and-butter, new potatoes. 2. Roast 
fillet of veal, boiled bacon-cheek and 
spinach, vegetables. 3. Gooseberry tart, 
custard 


Monduy.—1. Light gravy soup. 2. 
Small meat pie, minced veal, garnished 
with rolled bacon, spinach, and potatoes. 
& Raspberry-and-currant tart. 

Tuesday.—-1. Baked mackerel, po- 
tatoes., Boiled leg of lamb, garnished 
with young carrots. 3. Lemon pudding. 

Wednesday.—l. Vogetable soup. 2. 
Calfs liver and bacon, peas, hashed 
lamb from remains of cold joint. 3. 
Baked gooseberry pudding. 

Thursday.—1. Roast ribs of beef, 
Yorkshire pudding, peas, potatoes. 2. 
Stewed rhubarb and bviled rice. 

Friday.—l, Cold beef and salad, Jamb 
cutlets and peas, 2. Boiled goosoburry 
pudding and baked custard pudding. 

Saturday.—1, Rump steak pudding, 
broiled beef-bones and vucumber, yveye- 
tables. 2. Bread pudding, 


Sunduy.—1,. Roast fore-quarter of 
lamb, mint sauce, poas, and now potatocs, 
2. Gooseberry pudding, strawborry tart- 
lets. Fondue. 

Monday.—1. Cold lamb and salad, 
stewed neck of veal and peas, youn 
carrots, and new potatoes. 2. Almon 
pudding. 

Tueslay.—1. Green-pea soup. 2, 
Roast ducks stuffed, gravy, peas, and 
rew potatoes. 8. Baked ratafia pudding. 

Wednesday.—1. Roast leg of mutton, 
summer cabbage, potatoes. 2. Goose- 
berry and rice pud ing. 

wraday.—1. Fried soles, melted but- 
tor, potatoes, 2. Sweetbreads, hashed 
solere cba vegetables. 3, Bread-and-butter 
pudding. 

Frideay.—1. Asparagusesoup. 2. Boiled 
beck, yo carrots, and new potatoes, 
suet dump &. College poddings, 
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July—Bills of Fare 


Saturday.—1. Cold boiled beef and 
salad, lamb cutlets, and n peas. 2. 
Boiled gooseberry pudding and plain 
cream, 


JUNE, Things in Season. 

Fisk.—Carp, crayfish, herrings, lob- 
asters, mackerel, mullet, pike, prawns, 
salmon, soles, tench, trout, turbot. 

Meat.—Beef, lamb, mutton, veal, buck 
venison. 

Poultry.—Chickens, ducklings, fowls, 
green gocse, leverots, plovers, pullets, 
rabbits, turkey poults, wheatears. 

Vegetables, — Artichokes, asparagus, 
beans, cabbages, carrots, cucumbers, 
lottuces, onions, parsnips, peas, potatoes, 
radishos, small salads, sea-kale, spinach, -—~ 
various herbs. 

Fruit.—Apricots, cherries, currants, 
gooseberries, melons, nectarinos, peaches, 
pears, pineapples, raspberries, rhubarb, 
strawberrics. 





JULY—BILLS OF FARE. 
Dinner for 18 persons, 
Lirst Course. 





Green Pea Sonp, | 
removed by 

Salmon und dressed 
Cucumber, 


Vase of 
Flowers. 


“BBQ A 


Stewed Trout. 


Soup a la Reine, 
removed by 
Mackerel 4 la Maftre 

d’Ho 





Entrées. 





Lamb Cutlets and 
Peas. 


Vase of 
Flovwers, 


£41102 1932G0T 
Sica: of 
Chickens. 


Chicken Patties. 
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July, Plain Family Dinners for 





Second Course. 





Haunch of Venison, 


Pigeon Pie. 


Vase of 
Flowers. 


‘sundey popog 
Spring Chickens. 


Braiscd Ham, 


Saddle of Lamb. 





Third Course. 


7 Roast Ducke, g 

removed by 5 
4 Vanilla Souflld, $ 
. 5 


Vase of 


i Raspberry Cream. 
ne Flowers, 
B 


Raspherrr-and- 
Currant Tar‘ 


Tartlets. 


es Strawberry Cream. 


Green Goose, 
removed by 
Iced Pudding. 


“suTveay 





Diesert and Ices, 


Dinner for 12 persons. 


First Couise.—Soup & la Jardinitre ; 
chicken soup; crimped salmon an i pars- 
loy-and-butier ; trout aus tines hei bes, 
in cases, nti ées.—Tondrous de veau 
and peas; lamb cutlets and cucumbers, 
Second Course.—Lvin of veal & la Bé- 
chamel ; roast fore-quarter of lamb ; 
salad; braised ham, garnished with 
broad beans; vegetables. Third Course.— 
Roast ducks ; turkey poult ; stewed peas 
& la Francaise; lobster salad; cherry 
tart ; sha eld tar dh ddan tart ; cus- 
tarda, in glasses; lemon creams; Nessel- 
rode pudding ; marrow pudding. Dessert 
and ives, 


Dinner for 8 persons. 


First Couras.—Green-pea soup ; salmon 
and lobster sauce; crimped perch and 
Dutch sauce, Hatrfes.—Stewed veal and 
péas; lamb cutiets and cucumbers. 
Mecond Course.—-Hounch of venison ; 
boiled fowls & Ia Béchamel; braized 


ham ; vegetables. Third Cowrse.—Roast 
ducks; peas & la Francaise ; lobster 
salad; strawberry cream ; blanqmange; 
cherry tart; cheesecakes; iced pudding. 
Dessert and ices. 


Dinner for 6 persons. 


First Course.—Soup & la Jardinidre ; 
salmon trout and parsley-and-buttor ; 
fillets of mackerel & la maitre d'hétel. 
Ent: é:s.—Lobsater cutlets ; beef palates, 
& la Italionne. Second Cowrse.—Roast 
lamb ; boiled capon and white sauce; 
boiled tongue, garnished with smal} vege- 
table marrows ; bacon and beans. Third 
Course.—Goslings ; whipped strawberry 
cream ; raspberry-and-currant tart ; mo- 
ringues; cherry tartlets; iced pudding. 
Dessert and ices. 





First Course.—Julienne soup ; crimped 
salmon and caper sance ; whitebait. Ax- 
ti (es, —Croquettes & la Reine ; curried lob- 
ster. Second Course.— Roast lamb ; rump 
of beef & la Jardinitre. Thiid Course.— 
Larded turkey poult 5; raspberry cream ; 
cherry tart; custards, in glasses; Gé- 
teaux dla Genévése; Nesselrode pudding. 
Dessort. 


JULY, Plain Family Dinnors for. 


Sundity.—1, Salmon trout and parsley- 
and-buttier. 2, Ltoast tillet of eal. boiled 
bacon-cheek, peas, potatocs. 3. Rasp- 
verry-and-currant tart, baked custard 
pudding, 

Monduy.—1. Green-pea soup. 2, 
Roast fowls garnished with watercrosses ; 

ravy, bread sauco; cold veal and salad. 
3, Cherry tart, 

Tuesday.—1. John dory and lobster 
sauce. 2, Curried fowl with remains of 
culd fowls, dish of rice, veal rolls with 
remains of cold fillet. 38. Strawberry 
cream. 

Wednesday.—1. Roast leg of mutten 
vegetable marrow and potatoes, melted 
butter. 2. Black-currant pudding. 

Thursduy.—1. Fried soles, anchovy 
sauce, 2. Mutton cutlets and tomato 
sauce, hashed mutton, peas, potatoos, 
8. Lemon Gump lings 

Fruday.—1, Boiled brisket of beef, 
carrots, turnips, suet dumplings, 
potatoes. 2. Baked semolina pudding. 

Saturday... Cold beef and salad, 
lamb cutlets and peas. 2 Rolled jam 
pudding, 
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July, Things in Beason 


Sunday.—1, Julienne soup, 2. Roast 
lamb, half calf’s head, tongue and brains, 
boiled ham, peas and potatoes, 8. Cherry 


cu , 
a onda .—l. Hashed calf’s head, cold 
lamb and salad. 2. Vegetable marrow 
and white sauce, instead of poaling: 
Tueaday.—1. Stewed veal, with gens 
young carrots, and  seenanes mall 
ar pie. 2. Raspborry-and-currant 
iu . 
Wednenday—1 Roast ducks stuffed, 
gravy, peas, and potatoes ; the remains 
of stewed veal rechauffé. 2. Macaroni 
eerved as a sweet pudding. 
Thursday.—1. Slices of salmon and 
caper sauce. 2. Boiled knuckle of veal 
parsley-and-butter, vegetable marrow and 
potatoes. 3. Black-currant pudding. 
friday.—1. Roast shoulder of mutton, 
onion sauce, peas and potatoes. 2. 
Cherry tart, baked custard pudding. 





sreptierg Sees Minced mutton, rump- 
steak-and-kidney pudding. 2. Baked 
lemon pudding. 


JULY, Things in Season. 


Fish.—Carp, crayfish, dory, flounders, 
haddocks, horrings, lobsters, mackerel, 
mullet, pike, plaice, prawns, salmon, 
shrimps, soles, sturgeon, tench, thornback. 

Meat.—Beef, lamb, mutton, veal, buck 
venison. 

Pouliry.—Chickens, ducklings, fowls, 
green geese, Jeverets, plovers, pullets, 
rabbits, turkey poults, wheatears, wild 
ducks (called flappers). 

Vegetables. — Artichokes, asparagus, 
beans, cabbages, carrots, canliflowers, 
celery, cresses, endive, lettuces, mush- 
rooms, onions, peas, radishes, small 
salading, sea-kale, sprouts, 1urnips, vege- 
table marrow,—various herbs, 

Frutt.—Apricots, cherries, currants, 
figs, gooseberries, melons, nectarines, 
pears, pineapples, plums, raspberries, 
strawberries, walnuts in high season, 
for pickling. 


JULIDNND, Soup & la. 


Lagredients.—} pint of carro int 

of turnips, } pin P onions, 2 ae in 

& head of celery 1 lettuce, a little sorrel 
ebervil, if lik 


and ed, 2 oz. of butter, 
2 of stock, Afode.—Cut the vege- 
tables into strips of about 1} inch long, 
and be parti they are all the same 


size, or some will be bard whilst the 
ethers will be done to apulp, Cut the 
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Kidnoys, Broiled 


ecartpranbsamecrathtamata tq amare ear RRL ap aE ELIE TTT 
lettuce, sorrel, and chervil into larger 
pieces; fry the car- 
rots in the butter, 
and pour the stock 
boiling to them. 
When this is done, 
add all the other 
vegetables and 
herbs, and stew 
gently for at least 
an hour. Skim off 
all the fat, pour the 
soup over thin slices 
of bread, cut round 
about the size of a Y 
ae cr hour, STRIPS OF VEGETABLE. 
Average cost.—1s. 3d. quart. Season- 
able all the year. Sufficient for § persons. 
Note.—In summer, green peas, aspa- 
ragus-tops, French beans, &., can be 
added. When the vegotables are very 
strong, instead of irying them in butter 
at first, they should be blanched, and 
afterwards simmered in the stock. . 


KALE BROSHS (a Scotch Recipe). 

Lngredients.—Half an ox-head or cow- 
hoe), 2 teacnpful of toasted oatmeal, salt 
to taste, 2 handfuls of greens, 3 quarts 
of water. Jfode.—Nuake a broth of the 
ox-head or cow-hecl, and boil it till oil 
floats on the top of the liquor, then boil 
the greens, shred, in it. Put the oat- 
meal, with a little salt, into a basin, and 
mix with it quickly a toacupful of the 
fat broth: it shuuld not run into one 
doughy mass, but fortn knots. Stir it 
into the whole, give one boil, and serve 
vory hot. Zime.—4 hours. Average cost, 
8d. per quart. Seasonadle all the year, 
but more suitable in winter. Srjffirtent 
for 10 persons, 


KEGEREE. 

Ingredients.—Any cold fish, 1 
ful of boiled rice, 1 oz. of butter, 1 tea 
spoonful of mustard, 2 soft-boil 
galt and cayenne to taste. Mods.—Piok 
the fish carefully from the bones, mix 
with the other ingredients, and serve 
very hot. The quantities may be varied 
according to the amount of fish used. 
Time.—} hour after the rice is boiled. 
Average cost, 5d. exclusive of the fish, 


KIDNEYS, Broiled (a Breakfast or 
Supper Dish). ’ 
Ingredients,—Sheep kidn pepper 

and “aatt to taste, P Mode. Asselin 
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a eemmnanauennn melnsenmemanemeenemenammmmamaen 
that the kidneys are fresh, and cut them 
open, very evenly, lengthwise, down to 
the root, for should one half be thicker 
than the other, one would be underdone 





whilst the other would be dried, but do 
not separate them; skin them, and pass 
a skewer wndor the whito part of each 
half to keep them flat, and broil over a 
nics clear fire, placing the inside down- 
wards ; turn them when done enough on 
one side, and cook them on the other. 
Remove the skewers, place the kidnoys 
on a very hot dish, season with pepper 
and salt, and put a tiny piece of butter 
in the middle of each; serve very hot 
and quickly, and send very hot plates to 
table. Zime.—6 +08 minutes. Average 
cost, lid. each. Sufficient.—Allow 1 for 
each person. Seasonable at any time. 

Note.—A prettier dish than tho above 
may be made by serving the kidneys oach 
on a piece of buttered toast cut in any 
fanciful shape, In this case a little 
lemon-juice will be fuund an improve- 
ment. 


EITDNEYS, Fried. 

Ingredients.— Kidneys, butter, pepper, 
and salt totaste. Afode.—Cut the kidnoys 
open without quite dividing thom, re- 
movo the skin, and put a small piece of 
butter in the frying-pan. When the 
butter is melted, lay in the kidneys tho 
flat side downwards, and fry them for 7 
or 8 minutes, turning thom when they 
are half done. Serve on a piece of dry 
toast, season with poppor and salt, and 
put a small piece of butter in cach 

idney; pour the gravy from tho pan 
over them, and serve very hot. Zime.— 
Zor 8 minutes. Average cost, 14d. each. 
Saffictent.—Allow 1 kidney to each per- 
won, Seasonable at any time, 


EIDNEY OMELET (a favourite 

French Dish). 

Ingredisnts.—68 eggs, 1 salispoonful of 
walt, a saltapoonful of Dapnen: 2 sheep’s 
kidneys, or 2 tablespoonfuls of minced 
veal kidney, 5 oz. of butter. Mode.— 
Skin the kidneys, cut them into small 
dios, and toss them in a frying-pan, in 
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Lamb 


1 oz. of butter, over the fire for 2 or 8 
minutes. Mix the ingredients for tho 
omelet, and when the eggs are well 
whisked, stir in the pieces of kidney. 
Make the butter hot in the frying-pan, 








OMELET PAN. 


and when it bubbles, pour in the o 

and fry it over a gentle fire from 4 to 
minutes. When the eggs are set, fold 
the edges over, so that the omelet as- 
sumes an oval form, and be careful 

it is not too much done: to brown the 
top, hold the pan before the fire fora 
minute or two, or use & der until 
the desired colour is obtained, but never 
turn an omelet in the pan. Slip it care- 
fully on toa very hot dish, or, what is a 
much safer method, put a dish on the 
omelct, and turn the pan quickly over. 
It should bo served the instant it comes 
from the fire. Z'ime.—4 to 6 minutes. 
Average cost,ls. Sufficient for 4 persons. 
Sensonable at any time. 


KIDNEYS, Stewed. 


Ingredients.—About 8 kidneys, a large 
dessertspoonful of chopped herbs, 2 o2. 


butter, 1 dessertspoonful of flour, a little 
gravy, pce of half a lemon, a tea- 
spoonful of Harvey sauce and mush. 


room ketchup, cayenne, and salt to 
taste. Aforde.--Strew the herbs, with 
cayenne and silt, over the kidneys, melt 
the butter in the frying-pan, put in the 
kidneys, and brown them nicely all 
round; when nearly done, stir in the 
flour, and shake them well; now add 
the gravy and sauce, and stew them for 
a few minutes, then turn them out into 
a dish garnished with fried sippeta. 
Time.—10 or 12 minutes. Seas at 
any time. 


LAMB. 


The most delicious sorta of lamb ara 
those of the South-Down breed, known 
by their black feet; and of these, those 
which have been exclusively suckled on 
the milk of the nt ewe, are copale 
dered the finest. Next to these in eati- 
mation are those fed on the milk of 
several dams; and last of all, though 
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Lamb, Breast of 


the fattest, the grass-fed lamb: this, 
however, implies an age much greater 
than cither of the others. - 
in the early oat of the season, 
owever reared, is 
in London, and 
indocd generally, 
svld in quarters, 
divided with eleven 
ribs to the fore- 
Naa but, as 
the scason ad- 
vances, those are 
subdivided into 
two, and the hind- 
quarter in thesame 
manner; the first 
consisting of tho 
shoulder, and the 
neck and breast; 
the latter, of the 
leg and the loin. — 
“seme, | As loinh, from the 
‘| juicy nature of its 
flesh, is ospocially 
liable to spoil in 
,| unfavourable wea- 
ther, it should bo 
frequently wiped, 
a s0 as to remove 
“ Jany moisture that 
may form on it. 

IN THE Pur- 
CHASING OF LAMB 
FOR THE TaBLF, there are certain signs by 
which the expericnced judginent is able 
to form an accurate opinion whether the 
animal has been lately slanghtered, and 
whether the joints posscss that condition 
of fibre indicative of good and whole. 
some ment, The first of these doubts 
ee | be solved satisfactorily by the bright 
and dilated appearance of the eye; tho 
quality of the fore-quarter can always bo 
guaranteed by the blue or healthy rud- 
diness of tho jugular, or vein of the neck ; 
while the rigidity of the knuckle, and tho 
firm, compact feel of the kidney, will 
answer in an equally positive manner for 
the integrity of the hind-quarter. 

MopE OF CUTTING UP A SIDE OF 
Lams IN Lonpon.—1, Libs; 2. Breast ; 
8, Bhoulder; 4. Loin; 6. Leg; 1, 2, 3 
Fore Quartor. 


LAMB, Breast of, and Green Peas. 

tents.—1 breast of lamb, a few 
stives of bacon, 4 pint of stock, 1 lemon, 
1 ouion, 1 bunch of savoury herbs, green- 
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Lamb, Fore-quarter of 


"ee Mode.—Remove the ekin from a 
roast of lamb, put it into a saucepan of 
boiling water, and let it simmer for 5 
minutes. Take it out and lay it in cold 
water. Line the bottom of a stewpan 
with a few thin slices of bacon; lay the 
lamb on these; peel the lemon, cut it 
into slices, and put these on the meat, 
to keep it white and make it tender; 
cover with l or 2 more slices of bacon; 
add the stock, onion, and herbs, and set 
it on a slow fire to simmor very gently 
until tender. Have ready some green 

exs, put these on a dish, and place the 
amb on the top of tham. The appear. 
ance of this “lah may be much improved 
by glazing the lamb, and spinach may be 
substituted for the peas when variety is 
desired. Zime.—1l} hour, Average cost, 
10d. por Ib. Sufficient for 8 persons. 
Seasonable.—Grass lamb, from Easter to 
Michaelmas, 





LAMB, Stewed Breast of, 


Ingredients.—1 breast of lamb, pepper 
and salt to taste, sufficient stock to cover 
it, 1 glass of sherry, thickening of butter 
and flour. J/ode.—Skin the lamb, ent it 
into pieces, and season them with pepper 
and salt ; lay these in a stewpan, pour in 
sufficient stock or gravy to cover them, 
and stow very gently until tender, which 
will be in about 14 hour. Just before 
servin,, thickon the sauce with a little 
butter and flour; add the sherry, give 
one boil, and pour it over the meat. 
Green poas, or stewed mushrooms, may 
be strewed over the meat, and will be 
found a very greatimprovement. Time. 
- ‘i hour. Average cost, 10d. per Ib. 
Sufficient for 8 pereons. Seasonable.— 
Grass lamb, from Easter to Michaelmas, 

Lamb, TO Canvet.—Leg, loin, saddle, 
shoulder, are carved as mutton, 


LAMB, Fore-quarter of, to Carve. 


We always think that a good and -prac- 
tised carvor delights in the manipulation 
of this joint, for there is a little field for 
his judgment and dexterity which does 
not always occur. The separation of the 
shoulder from the breast isthe first point 
to beattended to; this is done by passmg 
the knife round the dotted line, as shown 
by the figures 1, 2, 8, 4, and 8, so as to 
eut through the skin, and then, by 
raising with a little force the shoulder, 
into which the fork should be firmly 
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Lamb Cutlets 


fixed, it will come away with just a little 
more exercise of the knife. In dividing 
the shoulder and breast, the carver 
whould take care not to cut away too 
much of the meat from the latter, as 





FORE-QUARTIR OF LAMB. 


that would rathor spoil its appearance 
when the shoulder is romoved. The 
‘breast and shoulder being separated, 
it is usual to lay a small piece of butter, 
and sprinkle a little cayenne, Jemon- 
juice, and salt between them ; and when 
this is melted and incorporated with the 
meat and gravy, the shoulder may, as 
more convenient, be removed into another 
dish. The next operation is to separate 
the ribs from the brisket, by cutting 
through the meat on the line 5 to 6. 
The joint is then ready to be strved to 
the guests ; the ribs being carved in the 
direction of the lines from 9 to 10, and 
the brisket from 7 to 8. Tho carver 
should ask those at the table what parts 
they prefer—ribs, brisket, or a piece of 
the shoulder. 


LAMB CUTLETS. 


Ingredients.—Loin of lamb, peppor and 
salt to taste. Jfode.—Trim off the flap 
from a fine loin of lamb, and cut it into 
cutlets about 3 inch in thickness. Ilavo 
ready a bright clear firo; lay the cutlets 
ona gridiron, and broil them of a nice 

le brown, turning them when required. 

eason them with pepper and sult; serve 
very hot and quickly, and garnish with 
erisped parsley, or place them on mashed 
potatoes, Asparagus, spinach, or peas 
aro the favourite accompaniments to 
lamb chops. Time.—About 8 or 10 
minutes, Average cost, ls, perlb. Suf- 
Jictent.--Allow 2 cutlets to each person. 
Seasonabie from Easter to Michaelmas. 


LAMB, Outlets and Spinach (an 
Mntrda), 
dagredients.—8 cutlets, egg and bread 
erumbs, salt and pepper to taste, a little 
clarified butter, fode.—Cut the cutlets 
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from a neck ef lamb, and shape them by 
cutting off the thick part of the chins- 
bone. ‘Trim off most of the fat and all 
the skin, and scrape the top bed of the 
bones quite clean. Brush the cutlets 
over with egg, sprinkle them with bread 
crumbs, and season with and salt, 
Now dip them into clarified butter, 
sprinkle over a few more bread crumbs, 
and fry them ovcra sharp fire, turning 
them when required. Lay them before 
the fire to drain, and arrange them on a 
dish with spinach in the centre, which 
should be previously well boiled, drained, 
chopped, and seasoned. Time,--About 
7 or 8 minutes. Average cost, 10d. per 
Ib. Sufficient for 4 persons, Seasonable 
from Easter to Michaelmas. 

Note. — Peas, asparagus, or French 
beans, may be substituted for the 
spinach; or lamb cutlels may be served 
with stewed cucumbers, Soubise sauce, 
&c., &e, 


LAMB, Roast Fore-quarter of. 


Ingredients. — Lamb, a little salt. 
Mode.—To obtain the favour of lamb 
in perfection, it should not be long kept ; 
time to cool is all that it requires; an 
though the meat may be somewhet 
thready, the juices and flavour will be 
infinitely superior to that of lamb that 
has been killed 2 or 3 days. Make up 








FORK-QUARTER OF LAMB. 


tho fire in good time, that it may be 
clear and brisk when the joint is put 
down. Place it at a sufficient distance 
to prevent the fat from burning, an! 
baste it constantly till the moment of 
serving, Lamb should be vory thoroughly 
done without being dried up, and not 
tho slightest appearance of red gravy 
should be visible, as in roast mutton ; 
this rule is applicable to all young white 
meats. Serve with a little gravy malo 
in the dripping-pan, the same as for 
othor roasts, and send to table with it 
tureen of mint sauce, and a fresh salad, 
A cut lemon, a small piece of fresh but- 
tor, and a little cayenne, should also be 
placed on the table, so that when the 
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Lamb, Braised Loin of 





Lamb's Pry 
carver separates the shoulder from the 


ribs, they may be ready for his use; if, 
however he should not be very expert, 
we would recommend that the cook 
should divide these joints nicely before 


coming to table. 7'ime.—Fore-quarter 
of lamb weighing 10 Ibs., 19 to 2 hours, 
A é cost, 10d. to ls. per lb. Sufi. 


ctent for 7 or 8 persons. Seasonable.— 
Grass lamb, from Easter to Michaelmas. 


LAMB'S FRY 
Ingredients,—1 lb. of lamb’s fry, 3 pints 
Sout Sucned pele, det 

) arsiey, salt an 

to ‘asia Pifole.—Boil the fry 
or + hour in the above proportion of 
water, take it out and dry it in a cloth; 
te some bread down finely, mix with 
t a teaspoonful of chopped parsley and 


a high seasoning of pepper and silt, 
B the lightly over with the yolk 
of an egg, sprinkle over the bread crumbs, 


Serve very hot 


and fry for 5 minutes. 
rnish with 


on a napkin in a dish, and 
plenty of crisped parsley. a | hour 
to simmer the fry, 5 minutes to fry it. 
Average cost, 10d. perlb. Sufficient for 
Zor 8 persons. Seasonable from Easter 
to Michaelmas, 


LAMB, Hashed, and Broiled Blade. 

Bone. 

Corp Meat Coorery.] Jngredients. 
—The remains of a cold shoulder of 
lamb, pepper and salt to taste, 2 oz. 
of butter, about 4 pint of stock or 
gravy, 1 tablespoonful of shalot vine- 
far, 8 or 4 pickled ghorkins. Afode,— 

ake the blade-bone ‘rom tho shoulder, 
and cut the meat into collops as neatly 
as ible. Season the bone with pepper 
and salt, pour alittle oiled butter over it, 
and place it in the oven to warm through. 
Put the stock into a stewpan, add tho 
ketchup and shalot vinegar, and lay in 
the pieces of lamb. Let these heat 
gradually through, but do not allow them 
to boil. Take the blade-bone out of the 
oven, and place it on a gridiron over a 
fire to brown, Slice the gherkins, 

pat m into the hash, and dish it with 

@ blade-bone in the centre. Itmay be 
corer with crofitons or sippets of 

bread. Time,—Altogether 4 hour. 
Average cost, exclusive of the meat, 4d, 
Seasonable.——Houselamb, from Christmas 
to March; grass lamb, from Easter to 
Michaelmas, 


LAMB, Boiled Leg of, } la Bécha- 
mel, 


dugredients,—Leg of lamb, Béchamel 
sauce. Mode—Do not choose a very 
large joint, but one weighing about § Ibs. 
Have ready a saucepan of boiling water, 
into which plunge the Inmb, and when it 
boils up again, draw it to the side of the 
firo, and let the water cool a little, 
Then stew very gently for about 1} hour, 
rockoning from the time that the water 
bering to simmer, Makesome Béchamel, 
dish the lamb, pour the sauce over it, 
and garnish with tufts of boiled cauli- 
flower or carrots. When liked, melted 
butter may be substituted for the Bécha- 
mel: this isa more simple method, but 
not mesny so nice, Send to table with it 
some of the sauce in a tureen, and 
cauliflowers or spinach, with whichever 
veretable the dish is garnished. T'ime.— 
1} hour after the water simmers. A ve- 
rage cost, 10d. to 1s. per Ib. Sufficient 
for 4 or 5 persons. Seasonable from 
Easter to Michaclmas, | 


LAMB, Roast Leg of. 


Ingredients. ~Lamb, alittlesalt. Jfode. 
—Place the joint at a good distance from 
the fire at first, and baste well tho whole 
time it is cooking. When nearly done, 
draw it nerer the fire to acquire a nice 
brown colour. Sprinkle a little fine salt 





LEG OF LAME. 


over the meat, empty the dripping-pan 
of its contents; pour in a little boiling 
water, and strain this ovor the meat, 
Serve with mint sauce and o fresh salad, 
and for vegetables send peas, spinach, or 
caulifiowers to table with it. Z'tme.— 
A leg of lamb weighing 5 Ibs., 14 hour. 
Average cost, 10d. tols, a pound, Syfi- 
cient for 4 or & persons, Seusonable from 
Easter to Michaelmas. 


LAMB, Braised Loin of. 


Ingredients,—1 loin of lamb, @ few 
slices of bacon, 1 bunch of onions, 
5 or 6 young carrots, a bunch of savoury 
herbs, 2 blades of pounded mace, 1 pint 
of atock. sali to taste. A/ode.—Bona a 
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eeaphlinnen 


tamb, Roast Haddle of 


slices bacon ; add 
fents, cover tho 
more slices of bacon, 


ciineininadtenr uanaemnamenmmnedinn seummmenenanmnemelemmnamntaaae 

ioin, of issn, and lina the bottem of 
f holding it 

wi Late omy porate By 


saeads with a 





LOIW OF LAME. 


pour in the stock, and simmer very gently 
for 2 hours; take it up, dry 1t, strain and 
reduce the gravy toa glaze, with which 
giaxe the meat, and serve it either on 
stewed peas, spinach, or stewed cucum- 
bers, Tims.—2 hours. Average cost, 
Ild. per Ib. Sx 
Seasonable from 


LAMB, Roast Saddle of. 


Ingredients. — Lamb; a little salt. 
Mode,—This joint 1s now very much in 
vogue, and is genorally considered a nice 


ent for 4 or 5 persons, 
ter to Michaelmas, 





SADDLE OF LAME. 


one for a small party. Have ready a 
clear brisk fire ; put down the joint ata 
little distance, to prevent the fat from 
scorching, and keep it well basted all 





BIBS OF LAME, 
the time itis cooking. Serve with mint 


sauce and a salad, and send to table 
with it either Pes cauliflowers, or spin- 
ach. Time.—A small saddle, 14 hour; a 
In perth, \Bafitions tor Ges ome 
; : at for 5 or rsone, 
Seasonable from Easter to Michaelmas. 
Note—Loin and ribs of lamb ara 
roasted in the same manner, and served 
With the same saucesas the above, A loin 
ia 1 hour; ribs, from 1 to 





Hendvall, Roast 
LAMB, Roast Shoulder of, 


i ents.— Lamb; 4 
Moda—Have ready «clear brisk firs, 
and put down the joint at a sufficient 
distance from it, that the fat may not 
burn. Keep constantly until 
done, and serve with a little erary tude 
in the dri ping-pan, and ralsit 
sauce to table withit, Peas, spinach, ar 
cauhflowers are the usmal Pie, open on 
served with lamb, and also a salad 
Trme.—A shoulder of lamb rather more 
than l hour. Average 10d. to Le. 


cost, 
er lb. Sufficient for 4 or & 
onable from Easter to Michasimes’ 
LAMB, Shoulder of, Stuffed, 


meat, trimmings of veal or beef, 2 on 
3 head of celery, 1 t of savoury 
e1bs, a few slices of fat bacon, 1 a 
of stock, Jfode.—Take the blade- 
out of a shoulder of lamb, fill up its place 
with forcemeat, and sew it up with 
coarse thread. Put it into a 
witha few shecs of bacon under aud over 
the lamb, and add the remaining bg 
dients. Stew very gently for 
more than 2 hours. uce the gravy, 
with which glaze the meat, and serve 
with peas, stewed cucumbers, or sorrel 
sauce. Zrme,—Rather more than 2 hours. 
Average cost, 10d. to 1s. per lb. iy pede 
for 4or5 persons, Seasonable from Haaster 
to Michaelmas. 





* 


LANDRAID, or Corns 


Crake, 

Ingredients.—8 or 4 birds, butter, fried 
bread crambs, Mode.—Plack and draw 
the birds, wipe them inside and out with 
damp cloths, and truss them in the fol. 

head round 


lowing manner: Bring the 


Roast, 





under the wing, and the thighs close to 
the prvear lt tag @ skewer through them 
and the body, and keep the legs straight, 
them before a clear fire, 
them well basted, and serve on 
bread crumbs, vee of brown 
gra e W hen ) ~BANLOO may 
iso be sent totable with them, Tine 
12 to 20 minutes. Average saat 


ig 





Tandrall, to Carve 
malts Yom August 13th to the 
die of September. 


LAMDRALTY,, to Carve. 

Tandrail, trusaed like Snipe, with 
the tion of ite belong drawn may 
be sa in the same manner, 


HARD, to Melt. 

Melt the immer fat of the pig, by put- 
ting it in a atone jar, and placing this in 
& saucepan of boiling water, previously 
stripping off the akin. Let it simmer 
gently aver a bright fire, and, as it melts, 
ag it carefully from the sedimont. 

it into small jars or bladders for use, 
and keep it in a cool place. The flead or 
inside fat of the Pig, before it is melted, 
makea exceedingly light crust, and is 
pacer? wholesome. It may bo pre- 
served a length of time by salting it 
and occasionally changing the 

brine. When wanted tor use, wash and 
hi it, and it will answer for making 
in as well as fresh lard. <A verage 
coat, 


0d. per lb. 


LARDING. 

ie phan 8 —Bacon and larding-neodle. 
Mode.—Bocon for larding should be 
firm and fat, and ought to be cured 
without any saltpetre, as this reddens 
white meats. Lay it on a table, the 








BAQOW FOR LARDING, AND 
LARDING-NEBDLE. 


rinds downwards; trim off any 
and out it into slices of an equal 
hickness, Place the slices one on the 
top of epee and cut rena rytere into 
ao arranging every 
e0e of bacon is of the same sise. Bacon 
fricandeaux, poultry, and game 
should be about 2 inches in length, an 
rather mare than one-eighth of an inch 
in width. if for larding fillets of beef 
ot doin of veal, the pieces of bacon must 
be thicker. The following recipe of 
is we think, very explicit ; and 
here gi Fd he Cu if not 
von, may he able no 
weil, rufiictently far general yse + 


Fi 
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Tavka, Boast 


*¢ Have the fricandesu trimmed; ia 
lengtheine, upon a clean pe 
your hand, forming a kind of rte 
your thumb at the part gleich bepsberir 
about to commence ; then with the point 
of the larding-needle make thres distinct 
lines aoe inch apart; run the 
needle into third line, at the farther 
side of the friecandaau, and it out 
at the first, placing one of the lardoons in 
it; draw the needle through, leaving ouf 
dinch of the bacon at each line; pro- 
ceed thus to the end of the row; 
make another line, § inch distant, stick 
in another row of lardoona, bringing 
them out at the second line, leaving the 
ends of the bacon out all the same length; 
make the next row again at the same 
distance, bringing the ends out between 
the lardoons of the first row, proceeding 
in this manner until the whole surface 
is larded in chequered rows, Every- 
thing else is larded in o similar way; 
and, in the case of poultry, hold the 
breast over a charcoal fur one minute, 
or dip it into boiling wager, in order to 
make the flesh firm. 


LARK PIE (an Entrée). 


Ingredients.—A few thin slices of beef, 
tho same of bacon, 9 larks, flour; for 
stuffing, 1 teacupful of bread crumb 
4 teaspoonful of minced lemon-peel, 
teaspoonful of minced sley, +e > 
salt and pepper to taste, 1 teaspoonful of 
chopped ot, § pint of weak stock 
or water, ub pei Aode.—Make a 
stuffing of bread crumbs, minced lemon- 
peel, parsley, and the yolk of an egg, 
all of which should be well mixed toge- 
ther; rol] the larke in flour, and stuff 
them. Line the bottom of a pie-dish 
with a few slioes of beef and bacon; 
over these place the larks, and season 
with salt, pepper, minced parsley, and 
chopped shalot, in the above proportion. 
Pour in the stock or water, cover with 
cruat, and bake for an hour in a mode. 
rate oven. During the time the ig 
baking, shake it 2 or $ times, to in 
cae Bae gravy, and serve very hot, 
Time.—l hour. Average cast, 1s. 6d. per 
dozen. jent for & or 6 
Seasonable.—In full season in November. 


LABES, Roast. 
crumbs, fresh batter: be es ow Theap 


Leek Boup 
an 
ge 


ans, at's: Ja olenameieteenemmemnemnomenn mes mnmmmmenmccaammaammamataal 
birds niny Peron exteemed 
ere dala tiny be ether roasted 
OF 


t, and olen them ; 
Mngt ey ure trussed, brush a over 
o yolk of an ; sprinkle 
bread crumbs, and them before a 
fire; baste them continually with 
h butter, and keep sprinkling with 
the bread erumbs until the birds are well 
covered. Dish them on bread crumbs 
fried in clarified butter, and garnish the 
dish with alicos of lemon. Broiled larks 
are alao Very excellent: they should be 
cooked over a clear firo, and would take 
about 10 minutes or } hour. Time.— 
hour to roast; 10 minutes to broil. 
le.—In full season in November. 
Note, —- Larks may also be plainly 
roasted, without covering them with cee 
and bread crumbs ; they should be dish 
on fried crumbs. 


LUEHK SOUP. 


dngredients.—A sheep's head, 3 quarts 
of water, 12 leeks out small, pepper and 
walt to taste, oatmeal to thicken. Mode. 
Prepare the head, either by skinning or 
cleaning the skin very nicely ; sphtit in 
two ; take out the brains, and put 1t into 
boiling water; add the leeks and seagon- 
ae and simmer very gently for 4 hours. 
Mix amoothly, with cold water, as much 
oatmeal as will make the soup tolerably 
thick ; pour it into the soup; continue 
stirring till the whole is blended and well 
done, andserve. Tume.—4j hours. Ave- 
rage cost, 4d. per par Seasonable in 
winter, Sufficient for 10 persons. 


LEMON BISCUITS. 
loaf “eu , 8 on. iy fresh batted eges, 
1 os, of lemon-peel, 2 dessert-spoontuls 
of lemon-juice. © Male.—Rub the flour 
into the butter; stir in the pounded 
auger and very finely-minced lemon-peel, 
and when these pee are tho- 
shotid bo previotsly well weabed, and 
© previously well w » an 
the lecion.juise. : + the mixture well 
for s minute or two, then drop it from a 
spoon on to a buttered tin, about 2 inches 
apart, as the cakes will apread when they 
Slab j place the tin in the oven, and 
9 the cakes of a pale brown from 15 
to 20 minutes, Zime,.—16 to 20 minutes. 


Pl cost, le, 6d. Sengonadle at any 





LHMOV BLANOMANGR. 
Ingredients,——1 quart of mili, the yolks 
of 4 eggs, 8 oz, of ground rics, 6 os. of 
pounded sugar, 14 os. of frexh bubter, the 
rind of 1 lemon, the juice of ae Ace of 
gelatine. Mode.—Make a cus 
the yolks of the 
eggs and 4 pint 
of the milk, and 
when done, put 
it into a basin ; 
put half the re- 
maindor of the 
milk into a 
saucepan with @ re 
the ground rice, Gia i, = 
fresh _ butter, i 
Sa cee BLANCMANGH MOULD. 
3 
and let those ingredients boil until the 
mixture is stiff, stirring them oon- 
tinually; when done, pour it inte the 
bowl where the custard is, mixing both 
well together. Put the gelatine the 
rest of the milk into a saucepan, and let 
it stand by the aide of the fire to dissolve ; 
boil for a minuto or two, stir carefully 
into the basin, adding 8 os. more of 
pounded sugar. When cold, atir in the 
emon-juice, which should be carefully 
strained, and pour the mixture into a 
well-oiled mould, leaving out the lemon- 
peel, and set the mould in a pan of cold 
water until wanted for table, Use 
that haverich-looking yolks; and, should 
the weather be very warm, rather a larger 
proportion of geleine muet be allowed, 





Time.— Alto r hour. Average 
cost, ls. 6d Sufft fi te @ 2 small 
moulds. Seasonatle at any time. 


LEMON CAH, 


Ingredients,—10 eggs, B tableapoontinis 
of orange-flower water, § lb. ef pounded 
loaf sugar, 1 lemon, # 1b. of flour. Mode. 
—Separate the whites from the yolks of 
the eggs; whisk the former to a stiff 
froth ; add the cone Aone water, the 
sugar, grated lemon- 
end and gel rig 

ngredients we - 
gether. Then beat the 
yolks of the » and 
add them, with the 
lemon-juice, to the 
whites, &. ; dredge in 
the flour gradially; keep beating the 
mixture well; put i into a oe 





CAKE-MOULD. 





Lemon Oheesecakes 
snoald, and bake the cake about an hour, 
or er longer. The addstion of a 
little butter, beaten to a cream, we 
think, would improve this cake. 7'tme, 
~-About 1 hour. Average coat, Is. 4d, 
Seasonable at any time. 
LEMON CHERSECAEKES. 


Ingredients.——} lb, of butter, 1 Tb. of 
loaf sngar, 6 eggs, the rind of 2 lemons 
paths suis vg Mode te att ve 

ents into a stewpan, carofu 
ng the lemon-rind and sissicing ie 
nice, mote starring the mixture over 
the fire until the sugar is dissolved, and 
it to thicken: when of the consist- 
eney of honey, it is done; then put it 
into amall jars, and on» in a dry place. 

is mixture will remain good 3 or 4 
months. When made into cheesecakes, 
add a few pounded almonds, or candied 
peel, or grated sweet biscmt ; line some 
ae with good puff paste, rather 
more than half fill them with the mixturo, 
and bake for about $ hour in a good brisk 
oven. Zime.—} hour. Average cost, 
1s, 4d. Sufficeent for 24 cheesecakes. 
Sensonadle at any time. 


LEMON CREAM. 


Fngredvents,—1 pint of cream, the yolks 
of two eggs, } Ib. of white sugar, 1 largo 
lemon, 1] 02. of isinglass. ode. — Put 
the cream into a lined saucepan with the 
sugar, lemon-peel, and isinglass, and sim. 


‘hire 


LEMON-OCRBAM MOULD. 


wer these over a gentle fire for about 10 

minutes, stirring them all the time. 

the cream into a jug, add the 

of 8, Which should be well 
is 





toes put the jug into a saucepan 
of water; stir the mixture one 
way until it thickens, but do not allow t€ 
to bbil; take it off the fire, and keep 

until nearly cold, Strain the 
Jemon.- into a basin, gradually pour 
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on it the ati ¢ well nnidl tha 
juioe is well mixed with it. Haye ready 
. well-oiled mould, pour the cream 


ben requi table, loosen 

edges with a small plone enttes he 
dish on the top of the mould, turn Lover 
quickly, and the cream should alip 
away. Time—10 minutes to the 
cream ; about 10 minutes to atir it over 
the fire in the jug. Average cost, with 
cream at a ge gint, and the best iatn- 
giass, 3s. 6d. Suficuent to fill 14-piat 
mould, Seasonadle at any time. 


LEMON CREAM, Economical. 


Ingredients.—1 quart of milk, & bitter 
almonds, 2 oz. of gelatine, Z2large lemons, 

Ib. of lump sugar, the yolks of 6 eggs. 

ode. —Put the mul into a lined saude- 
pan with the almonds, which ahould be 
well pounded in a mortar, the gelatine 
lemon-rind, and lump sugar, and 
these ingredients for about 5 minutes 
Beat up the yolks of the eggs, strain tho 
milk into a jug, add the cage and pour 
the mixture backwards and forwards & 
few times, until nearly cold; then stir 
briskly to it the lemon-juice, which 
should be strained, and or stirrin 
until the cream is almost cold; put 
into an oiled mould, and let it remain 
until perfectly set. The lemon-juice 
must not be added to the cream when it 
is warm, and should be well stirred after 
it is put in. Zime.—5 minutes to bail 
the milk. Averagecost, 2s. 5d. Sufficient 
to fill two 14 pint moulds, Seasonable at 
any time. 


LEMON OREAMS, Very Good. 


Ingredients,~1 pint of cream, 2 dozen 
sweet almonds, 3 glasses of sherry, the 
rind and juice of 2lemons, sugar to taste. 
Mode,—Blanch and chop the almon 
and put them into a jug with the cream ¢ 
in another jug put the sherry, lemon. 
rind, strained aise and sufficient pounded 
sugar to sweeten the whole nicely. Pour 
rapidly from one jug to the other till the 
ae is well Rade : oo ur it inte 

elly-glasses, emon-rind, 

, a a very oool and delicious sweet for 
summer, and may be made less rich by 
omitting the almonds and substituting 
rece -Atvaetior boars deren 
INE, ome, er, o 
with cream at le. per pint, Se, px sep 
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Lemon Creams, or Custards 
pvr ennwrn rnin saummnsepebemmandienasnmammaienmnesmnmemeened 
te 811 19 glasses, Seasonadle at any 
time. 


LEMON CRUAMS, or Custards. 
ngredionts.—5 os. of loaf sugar, 2 pinta 
of betng yet the Foca 4 1 ona soe 
of 8, the yolks of S eggs. é. 
ie o £ of acwads in the follow- 
manner Dissolve the sugar in the 
g water, having previously, with 
of the , rubbed off the lemon- 
and add the strained juice. Strain 
the lemonade into a saucepan, and add 
the of the e which should be 
sna seri stir this one way over the 
fre uotil the mixture thickens, but do 
not allow it to boil, and serve in custard 
lasses, or on ® glass dish. After the 
Paiting water is poured on the sugar and 
lemon, it should stand covered for about 
hour before the eggs are added to it, 
+ the flavour of the rind may be 
extracted, Zime.—4 hour to make the 
lemonade; about 10 minutes to stir the 
custard over the fire. Average cost, 1s. 
Sufficient to fill 12 to 14 custard glasses. 
Seasonadls at any time. 


LEMON DUMPLINGS. 
Ingredients.—} lb. of grated bread, 
2 Ib. of ee suet, } lb. of moist 
sugar, 2 eggs, 1 large lemon. AM©ode.— 
Mix the bread, suet, and moist sugar 
well together, adding the lemon peel, 
which should 
be very fincly 
ee minced. Movist- 
je, en with the 
_ y eggs and 
strained _le- 
mon - juice ; 
stir well, and 
put tho mix- 
ture into small buttered cups. Tie them 
down and boil for # hour. Turn them 
on es dish, strew sifted sugar over 
tm, and serve with wine sauce. Time. 





ur. 4 cost, 7d, Sufficient 
fos 6 dumplings. Scasonabdle at any time. 
a 
LEMON SULLY. 


Ingredients.-6 lemons, 3 lb, of lump 
atigar, 1 olnt’ of wuter, ue oz. of isin- 
gies d pint of sherry. Mode.—Peel 8 


lem pour 4 pint of boilin 
water on the rind, and let it infuse for 
hour; put 


the sugar, isinglass, an 


Lemon-peel 


eee Reem maak earner ERA aA ER ILI IGN 
2 pint of water into a lined saucepan, 
and boil these ingredients for 20 minutes; 
then put in the strained lemon-juioa, the 
strained infusion of the rind, and bring 
the whole to the point of balling 5 

well, add the wine, and run jelly 
through a bag; pour it into a mould that 
has been wetted or soaked in water; put 
it in ico, if convenient, where let it remain 
until nerired for table. Previously to 
adding the lemon-juice to the other ingre- 
dients, ascortain that it is very nicely 
strained, as, ifthis site te ard attended 
to, it is liable to make the jelly thick and 
muddy, As this jelly is very pale, and 
almost colourless, it answers ve yi 
for moulding with a jelly of any bright 
hue; for instance, half'a jelly bright red, 
and the other half made of the above, 
would have a very good effect. Lemon 
jelly may also be made with calf’s-feet 
stock, allowing the juice of 8 lemons to 
every pintofstock, Zime.—Altogether, 
lhour. Average cost, with the best isins 
glass, 8s. 6d. Sufficient to fill 14 pit 
mould. Seasonable at any time. 


LEMON MINCEMEAT. 


Ingredients.—2 large lemons, 6 Ia 
apples, 4 1b. of suet, 1 1b. of Giana, 
4 1b. of sugar, 2 oz. of candied lemon- 
peel, 1 oz. of citron, mixed spice to taste. 
Mode.—Pare the lemons, squeeze them, 
and boil the pecl until tonder enough to 
mash. Add to the mashed lemon-peel 
the apples, which should be pared, cored, 
and minced; the chopped suet, currants, 
sugir, sliced peel, and spice. Strain 
the lemon-juice to these ingredients, stir 
the mixture well, and put it in a jar with 
a closely-fitting lid. Stir occasionally 
and in a week or 10 days the mincemoa 
will bo ready for use. Average cost, 2s. 
Suffcrent for 18 large or 24 amall pies, 
Seasonable.—Mako this about the begin- 
ning of December. 


‘sabspteRsarebrtires 


LEMON-PEEL. 


This contains an essential ofl of a very 
high flavour and fragrance, and is con- 
sequently esteemed botha wholesome and 
agreeable stomachic. It is used, as will 
be seen by many recipes in this book, as 
an ingredient for flayo a number of 
various dishes, Under the name of 
candied lemon-peel, it is cleared of the 
pulp and preserved in sugar, when it be- 
comes an excellent sweetmeat, 


Lea 
sebahet e cc ETL TEE 
Lemon Padding, Baked 


LEMON PUDPING, Baked. 


lents.—The yolks of 4 4 
, Liem + ih of 
on. of pound sugar, | oe 





ed 

pic Bond ceghg lbetaeabir Mr Darna 

sal age te 

w in 

Wind dnd rained aioe Fe the lemon- 
Line a shallow dish with puff- 

pasts; putin the mixture, and bake in 

® m te oven for 40 minutes ; turn 


the pudding out of the dish, strew over 
1 Tica sugar, and nerve. Time.—40 


Average cost, 10d. Sufficient 
ag 6 persons. Seasonadle a any 


LEMON PUDDING, Baked. 
Fngredients.—10 oz, of bread crumbs, 
2 ape of milk, 2 oz. of butter, 1 lemon, 
2 Tb. of pounded sugar, 4 eggs, 1 table- 
spoonful of brandy. Afode.—Bring the 
milk to the boilmg point, stir in the 
biter, and pour these hot over the 
Bread erumbs; add the sugar and very 
Anely-minced lomon-peel ; beat the ozs, 
and stir these in with tho brandy to the 
other ingredients; put a paste round 
the dish, and bake for 3 hour. Tine.— 
hour, Average cost, 1s. 2d. Sufficient 
— or 7 persons. Seasonable at any 
Oe 


LEMON PUDDING, Baked (Very 
Rick). 

Ingredients.—The rind and juice of 2 
layge lemons, 4 Ib. of loaf sugar, } pint 
of cream, the yolks of 8 ean 202. of 
almonds, 4b. of butter, melted. B/ode. 
~~ Miz the pounded sugar with the cream 
and add the yolks of eggs and the but- 
ter, which should be previously warmed. 
Blanch aud ia the almonds, and put 
héae, with the grated rind and strained 
juiee of the lemons, to the other ingre- 
diente. Stir all well together; line a 
dish with puff- , put in the mixture, 
and bake for 1 hour, TJ%tme.—1 hour. 
Average cost, 2s. Sufficient for 6 or 7 
persons, Seasonadie at any time. 


LUMOW PUDDING, Boiled. 


Jagrediants.—} Ib. of chopped suet, 
Bs, of bread te 2 “Gaal lemons, 

és. of xooist sugar, } Ib. of flour, 2 
egg, milk, Mode.—Mix the suet, bread 


th 
orumbs, , and flour well together 
adding the lanson-peel, which should be 
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iemon White ance 


very finely minced, and the juide, Which 
should be strained. When these ingees 
dients are well mixed, moisten with 
eee and sufficient milk to ties 
pur ding of the consistenoy of thick bat 
; Put it into a well-butterad mould, 

and boil for 84 hours; turn 18 owt, strew 
sifted sugar over, and serve with wine 
aoe oe not, at re Tiewe,-Bh 

urd, verage cost, ls. Sufficient 
Zor 8 iil Seasonable at amy time, 

Note,—This pudding may alse he 
baked, and will be found very goed, ib 
will take about 2 hours, 


LEMON PUDDING, Plat, 


Ingredients.—} lb. of flour, 6 on, of land 
or dripping, the juice of 1 large lemon, 
] teaspoonful of flour, sugar. Mods. 
Make the above proportions of flour asd 
lard into a smooth paste, and roll it out 
to the thickness of about 4 an inch, 
Squeeze the lemon-juice, strain it into @ 
cup, stir the flour into it, and as mnoh 
moist sugar as will make it into a stiff 
and thick paste; spread this mixture 
over the paste, roll it up, secure the 
ends, and tie the pudding in a floured 
cloth. Boil for 2 hours. Tesme.—2 houra. 
Average cost, 7d. Sufficient for 5 or 6 
persons, Seasonadle at any time, 


LEMON SAUCE, for Boiled Fowl 


Ingredients,—1 small lemon, § pint of 
melted butter. Mode.—Cut the lemon 
into very thin slices, and these again 
into very small dice. Have ready } pint 
of melted butter, put in the lemon ; let 
it just simmer, but not boil, aad pour is 
over the fowls. TZime.—I1 minute to 
simmer. Average cost, 6d. Sufficient for 
a pair of large fowls. 


LEMON WHITH SAUCE, for 
Fowls, Fricassees, &o. 


Lagredients.—¥} pint of cream, the rind 
and juice of 1 lemon, 4 teaspoonful of 
whole white pepper, 1 aprig of lemon 
thyme, 3 oz. of butter, 1 desserts 
of flour, 1 teacupful of white s ; 
to taste. Mude—Put the cream inte a 
Mert — =o (a lined = vA best), 
wi e lemon-peel, pepper, 
and let theso infuse. for ¢ hour, whelt 
sinimer gently for afew minutes, or until 
there is 4 nice flavoar of lemon. Strain 
it, and adil a thickening of butter ant 
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Lemons, to Pickle 





Lemon Sestee, fot Sweet Puddings 
ln ficethicechec nee poalbmentanct ahead litem nahin 


flew in the above ibe ; atir this 
well in, and put in amon-juice at the 
goment of serving} mix the stock with 
the cream, end a little salt, This 
axtive should not boil after the cream and 
atoolt are mixed together. Time.—Alto- 

, Z hour. <Average cost, 1s 6d. 
joni, this quantity, for a pair of 


Nots.— Where the expense of the cream 
is of ee to, milk may be substituted 
for it. Tn this case, an additional des 

or re more, of flour 
ust be added. ; 


LEMON SAUCE, for Sweet Pud- 
dings. 


dagredients.~The rind and juice of 1 
lemon, 1 tablespoonful of flour, 1 oz. of 
butter, ] large wineglassful of sherry, 1 
wineglassful of wator, sugar to taste, the 

lks of 4 ogys. Mode.—Rub the mud 
of the lemon on to some lumps of sugar ; 
squeeze out the juice, and strain it; put 
the butter and fluur into a saucepan, 
stir them over the firo, and when of a 
pale brown, add the wine, water, and 
strained lemon-juico, Crush the lumps 
of suyar that were rubbed on the lemon ; 
atir these into the sauce, which should 
be very sweet. When these ingredients 
are well mixed, and the sugar 1s melted, 
pat in the beaten yolks of 4 eggs; keop 
stirring the sauce until it thickens, when 
serve. Do not, on any account, allow it 
to boil, or it will curdle, and be entirely 
8 oiled, Time.— Altogether, 15 minutes. 

verage cost, 1s. 2d. Suficeent for 7 or 8 
, persons. 


LEMON SPONGE. 

Ingredients.—2 oz, of isinglass, 1} pint 
of water, } Ib. of pound cae the 
juice of 5 lemons, the rind of 1, the 
whites of 8 eggs. Jfodse.—Dissolve the 
isinglass in the water, strain it into a 
saucepan, and add the sugar, lemon-rind, 
and juice, Boil the whole from 10 to 
18 minutes; strain it again, and let it 
wtand till it is cold and begins to stiffen. 
Beat the whites of the eggs, put them to 

and whisk the mixture till it is quite 
white; put it into a mould which has 
been previously wetted, and let it remain 
until perfectly set; then turn it out, and 
yar it according to taste, Time. —~ 

0 to 15 minutes. Average cost, with the 
beat isinglaus, 42. Suflctent to fill a quart 
moukd, Stasonable at any time. 


LEMON S¥RUP. 


Ingredients. —% lbs. of loaf sugar, 2 
pints of water, 1 o% of tri acid, § 

rachm of essence of lemon, Mode» 
Boil the sugar and water together for 
hour, and put it into a basin, where 
it remain till cold. Beat the citric acid 
to a powder, mix the essence of lemon 
with it, then add these two in te 
to the syrup; mix well, and bottle for 
use. Two tablespoontuls of the syrap 
are sufficient for a tumbler of cold water, 
aud will be found a very refreshing sum: 
mer drink, Sufficunt.—2 tablespoonfuls 
of syrup to a tumblerful of coid water. 


LEMONS, to Pickle, with the 
Peel on. 


Ingredients. —6 lemons, 2 quarta of 
boiling water ; to each quart of vinewar 
allow 4 oz. of cloves, 4 oz. of white 
pepper, 1 oz. of bruised ginger, } oz. of 
mace and chilies, 1 oz. of mustard-seed, 
4 stick of sliced horseradish, a few clovea 
of garhe. Mode.—Put the lemons inte 
a brine that will bear an egg; let them 
remain in 1t 6 days, stirring them every 
day; have ready 2 quarts of boiling 
water, put in the lemons, and allow them 
to boil for } hour; take them out, and 
let them lie in a cloth until perfectly dry 
and cold. Boil up sufficient vinegar to 
cover the lemons, with all the above 
ingredients, allowing the same propor- 
tion as stated to each quart of vinegar. 
Pack the lemons in a jar, pour over the 
vinegar, &c. boiling hot, and tie down 
with a bladder. They will be fit for use 
in about 12 months, or rather sooner, 
Seasonuble,—This should be made from 
November to April. 


LEMONS, to Piekle, without the 
Peel. 


Ingredients.—8 lemons, 1 Ib. of fine 
salt ; to each quart of vinegar, the same 
ingredients as in the last recipe, fads, 
—Peel the lemons, slit each one down 
8 times, so as not to divide them, and 
rub the salt well into the divisions ; place 
them in s pan, where they must remain 
for a week, turning them every other 
day; then put them in a Dutch oven 

ore a clear fire until the salt has 
bevome perfectly dry; then ar 
them in a jar. Pour over sufficient 
ing bipe e to cover them, to which have 
been the ingredienta mentioned ix 
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anon Wine 
the a poe recipe ; down closely, 
about 9 months they will a 
i use, RADLE, <— beat to 
from No vr te April. 
Note. —A fter this pickle has been made 
from 4 to § months, the liquor may be 
strained and bottled, and w found 
an oxoellent lemon ketchup. 
LEMON WIND. 


Ingredients,—To 4 ons of water 
the pulp of 50 pees the rind of 
16 lbs, of 


8 oz. of isinglass 
1 bottle of brandy. ‘Sfode.—Peel an 


alive the lemons, but use only tho rind of 
25 of them, and put them into the cold 
water. Jet it stand 8 or 9 days, squees- 
ing the lemons well every day; then 
atrain the water off and put it into a 
eask with the sugar. Let it work some 
time, and when it has ceased working, 
in the isinglass. Stop the cask 
own; in about six months put in the 
brandy and bottle the wine off. Scason- 
able.—The best time to mako this is in 
January or February, when lemons are 
beat and cheapest. 


LEMONADE. 

Ingredients.—The rind of two lemons, 
the juice of 3 large or 4 small ones, 3 1b. 
of loaf sugar, 1 quart of boiling wator. 
Mode.—Rub some of the sugar, in lumps, 
on 2 of the lemons until they have im- 
bibed all the oil from them, and put it 
with the remainder of the sugar into a 
jug; add the lemon-juice (but no pipe), 
and pour over the whole a quart of boil- 
ing water, When the sugar is dissolved, 

the lémonade through a fine sieve 
or of muslin, and, when cool, it 
will be ready for use. The lemorade will 
be much improved by having the white 
of an egg beaten up in it; a little sherry 
mixed with it, also, makes this beverago 
tauch nicer. Average cost, 6d. per quart. 


LEMONADE, Nourishing. 
ients.——1} pint of boiling water, 
ie aloe of 4 lemons, the rinds of 2, 


of sherry, 4 6 oz. of loaf 
pt "Mode.--Pare off the lemon-rind 


thinly, put it into a jug with the sugar, 


pour orer the water, Let it 

ak strain it ; add the wing Joma: 
previous W 

at also , will 


Ingredients. —The yolks of $ 
8 tab! . 


THE DICTIONARY OF COOKERY. 








Tisison of Daye. 

o roanaiiy of and water could 
be leagened, and m oe 
seat reper Sten tana al a 
emon~ y, a few 
sugar should rubbed over nriti 
some of the yellow is shenbed. * Tne, 


ee 1 hour ariel =e A or 
cost, 1s. sie sae e 

of lemonade, Seasonable at sey 
LETTUOES. 


These form one of the principal ingre- 
dients to summer salads; they should be 
blanched, and be eaten young. They are 
seldom served in any other way, but may 
bo stewed and sent to table in a goud 
brown gravy flavoured with lemon-juioa. 
In preparing thom for a salad, carefully 
wash them free from dirt, pick off all the 
decaycd and outer leaves, and dry them 
thoroughly by shaking them in a cloth. 
Cut off the stalks, and either halve or cut 
the lettuces into small pieces. The man- 
ner of cutting them up entirely depends 
on the salad for which they are intended, 
In France, the lettuces are sometimes 
merely wiped with a cloth and not 
washed, the cooks there declaring that 
the act of washing them injuriously 
affects the pleasant ria pg of the 
plant: in this case scrupulous attention 
must bo paid to cach leaf, and the grit 
thoroughly wiped away. Average cost, 
when cheapest, ld. each, Sufficient. 
Allow 2 lettuces for 4 or 56 persons. 
Seasonalle from March to the end of 
August, but may be had all the year, 


LEVERET, to Dress a. 

Ings edients.—2 leverets, butter, flour. 
Mode.—Leverets should be trussed in 
the same manner as a hare, but they do 
not require stuffing. Roast them before 
a clear fire, and keep them well basted 
all the time they are cooking. A few 
minutes before serving, dredge them 
lightly with flour, and froth them nicsly, 
Serve with plain gravy in the dish, and 
sond to table red-currant jelly with them. 
Time.—} tof hour. Average cost, in full 
season, 4g. each. Sufficient for 5 or 6 
pore Seasonable from May to Auguat, 

ut cheapest in July and August. 
4 


LIAISON OF EGGS, for Thickenr 
ing Sauces, 


espoontula of’ milk or crete. 
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Liqueur Jolly Lobsters, to ball 
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to which add and strain 
ee through hair-sieve, When the 
is being added to the sauce it is 
spe te lars cit 
e whole 
time, or, otherwise, the come will curdle. 
it should only just simmer, but not boil. 


LIQUEUR JNLLY. 

I ents.—1 lb, of lump sugar, 2 oz. 
of lass, 14 pint of water, the juice of 
2 lemons, 3 pint of liqueur. Mode — 

tha sugar, with 1 pint of the water, 
into a stewpan, and boil them gently by 
the side of the fire until there is no scum 
remaining, which must be carefully re- 
moved ag fast as it rises. Boil the isin- 
glass with the other 4 pint of water, and 


i . 7 : ! 
vfe \ 
“lf 
‘| t i : ! 
Se 


"OCR 


Mode. -—DBenk Mp she pole of the 
& 


wal 


OVAL JELLY MOULD. 


akim it carefully in the same manner. 
Strain the lemon-juice, and add it, with 





the clarified isinglaes, to the syrup ; put 
in the liqueur, and bring the whole to 
the boiling-point. Let the saucepan 
remain covered by the side of the fire 
for a fow minutes; then pour the jelly 
through a bag ut it into a mould, and 
set the mould in ice until required for 
table. Dip the mould in hot water, wipe 
the outside, loosen the jelly by passing a 
knife round the edges, and turn it out 
yona oyeau, Maraschino, 
» brandy, or any kind of liqueur, 
answers for this jelly ; and, when made 
with isinglass, liqueur jellies are usually 
 irabar aa di above. Tumne— 
0 minutes to boil the s and water. 
A ¢ co#t, with the t isinglass, 
Be. Gd. Sufictent to fill a quart mould. 
Seaeonadle at any time. 


AND LEMON SAUCE, 

for Poultry. 
Ingredients.—The liver of a fowl, one 
fenion, salt to taste, § pint of melted 


butter. MMode,—~Waakb the liver, and let 

it boil for a few minutes ; pest the lemon 

very thin, remove the w part an 

pipe, and i it ap ‘very email dees 

m e liver an — 
th 


the lemon-rind very fine; 
gredients to § pint of sm 


r+ 


. 


ra 


melted butter; senson with a little salt, 
pa in the cut lemon, hoat it y, 
ut do not allow it to boil, lest the butter 


should oil. Zime.—1 minute to simmer. 
Sndroeat to serve with a pair of small 
Ow 


LIVER AND PARSLEY SAUCH, 
for Poultry. 

Pek ier gar hir i ag of a fowl, ae 
espoonful of m ; 

of melted butter. Soke Wisk and 

score the liver, boil it for a few minu 

and mince it very fine; blanch or 

a small bunch of parsley, of which thers 

should be sufficient when chopped to fill 

a tablespoon ; add this with the minced 

liver, to 4 pint of sracothly-made melted 

butter; let it just boil; when serve, 

Time.—1 minute to simmer. Sufficient 

for a pair of small fowls. 


LOBSTERS, to Boil. 


Ingredients.—3 ib. of salt to each gallon 
of water. Afode.—Buy the lobsters aliv 
and choose those that are heavy and fal 
of motion, which is an indication of their 
freshness. When the shell is incrusted 
it is a sign they are old: medium-sized 
lobsters are the best. Have ready a 
stewpan of boiling water, salted in the 
above proportion; put in the lobster, and 
keop it boiling quickly from 20 minutes 
to # hour, according to its size, and do 
not forget to skim well. If it boils too 
long, the meat becomes thready, and if 
not done enough, the spawn is not red: 
this must be obviated by +t attention, 
Rub the shell over with a little butter or 
sweet oil, which wipo of again. Timne,— 
— lobster, oa ae De 4 hour; 
arge ditto, ) our. Average cost, 
medium cy 6d. to 2s. 6d. Seasvnadls 
all the year, but best from March to 
October. 

To CHoosz Lossters. —This shell. 
fish, if it has been cooked alive, as it 
ought to have been, will have a stiffness 
in the tail, which, if gently raised, will 
return with a spring. Care, however, 
mnst be taken in thus proving 1 ; for if 
the tail is pulled straight out, it will not 





retire; when the fish m 
nedoaced inferior, which, in reality, aw f 


ight be pro- 


not be the case, In order te be go 
lobsters should be weighty for their 
balk ; if light, they will be watery 3 and 
thoes of the medium size, are always the 
best. Aarali-sized lobsters are chases 
aud angwor very wall for sauce. In boil- 
lobsters, the appearance of the shell 
be much improved by rubbing over 
it w Tittle butter or salad-oil on being 
immediately taken from the pot 


LOBSTER OURRY (an Entrée). 
.—1 lobster, 2 onions, 1 oz. 
batter, 1 tablespoonful of curry-powdor 
pint of medium stock, the juice of j 
m. MMode,—Pick tho meat from the 
shell, and cut into nice square pieces; 
fry the onions of a pale brown in the 
butter, stir in the curry-powder and 
stock, and simmer till it thickens, when 
t in the lobster ; stew the whole slowly 
or 4 hour, stirring occasionally; and 
be re sending to table, put in the 
-juioe. Serve boiled rice with it, 
the same as for other curnes. Tumne— 
Altogether, } hour. Average cost, 3s. 

bie at any time. 


LOBSTER CUTLETS (an Entrée), 


Ingredients.—1 large hen lobster, 1 oz. 
feesh butter, ¢ saltspoonful of salt, 
pounded mace, grated nutmeg, cayenne 
and white pepper to taste, erg, and 
bread crumbs. Mode.—Pick the meat 
from the shell, and pound it in a mortar 
with the butter, and gradually add the 
tmaace and oe , well ne the 
ingredients ; beat all to a smooth paste, 
and add a littie of the spawn; divide 
the mixture into pieces of an equal size, 
and shape them like cutlets. They 
showid not be very thick. Brush them 
over with egg, and sprinkle with bread 
crumbs, and stick a short piece of the 
amalil claw in the top of each; fry them 
of 4 uice brown in boiling lard, and drain 
them Lsiy\ ihe Bre, ona eh sree, 

them nicely on a dish, and pour 
Dichemel in the middle, but not over the 
entlets. JTime.—About 8 minutes after 
the outlets are made. Average cost for 
this dish, 20. 9d. Seasonabie all the year. 
Sufirient for 5 or 6 persons. 
LOBSTERS, to Dress. 


When the lobster is boiled, rub it over 
with aw little salad-oil, which wipe off 


again ; te the body from the teil, 
break off the great-clawe, and erack them 
at the jointa, without injuring the mast : 
split the tail in halves, and arrange 
neatly ina dish, with the body upright 
. in the middle, and garnish with parsteg 


LOBSTER, Hot. 

Ingredients.—1 lobster, 2 os. of butter, 
grated nutmeg; salt, pepper, and pounded 
mace, to taste; broad crumbs, 2 eggs. 
Mode.—Pound the meat of the lobster to 
& smooth paste with the butter and sea- 
soning, and add a few bread crumiw, 
Beat the eggs, and make the whole mix- 
ture into the form of a lobster; pound 
the spawn, and sprinkle over it. Bake 
4 hour, and just before serving, lay over 
t tho tail and body shell, with the small 
claws underneath, to resemble a lobstar. 
Tine—} hour. Average cost, 2s. Gd. 
Seasonable at any time. Sufficient for 4 
or 5 persons, 


LOBSTER PATTIAS (an Entrée). 


Ingrecdeents.—Minced lobster, 4 table- 
spoonfuls of béchamel, 6 drops ofanchovy 
sauce, lemon-juice, cayenne to taste. 
Mode.—Line the patty-pans with puff- 
peste, and put into each a small pieos of 

read ; cover with puste, brush over with 
egg, and bake of a light colour, Take 
as much lobster as is required, mince the 
meat very fine, and add the above ere: 
dionts ; stir it over the fire for 5 minutes ; 
remove the lids of the patty-cases, take 
out the bread, fill with the mixture, and 
replace the covers, Seasonatie at any 
time. 


LOBSTOR, Potted. 


Ingredients.—2 lobsters ; seasoning to 
tasto, of nutmeg, pounded made, white 
pper, and salt ; 3 lh. of butter, 3 or 4 
ay-loaves. Mode.—Take out the ment 
carefully from the shell, but do not cut 
it up ut some butter at the bottom of 
a dish, lay in the lobster as evenly as 
sible, with the bay-leaves and season: 
Ing between. Cover with butter, and 
bake for } hour in a gentle oven. When 
done, drain the whole on a sieve, and 
lay the pieces im pong ars, with the 
seasoning about them. en cold, portr 
over it clarified butter, and, if very 
highly seasoned, it will keep some tims, 


Time.—j hour, Average cost for this 
quantity, Seasongdle ab any 
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Lobster (i la Mode Francaise) 
stapeeentiererppeliceaten, epinsinmineneenpe dere eee OTC TUNED 
‘ott, --Potbed lobster may be used 


or as a fricasses with oreain sauce. 


LOBSTER (& la Mode Francaise). 

Fnyredients.1 lobster, 4 tablespoon- 
fuls of white stock, 2 tablespoonfuls of 
dream, pour mace, and enne to 
teste; bread crumbs, Afode.—Pick tho 
meat from the shell, and cut it up into 
amall squares pieces; put the stock, 
cream, and seasoning into a stewpan, 
add the lobster, and let it simmer gently 
Serve it in the shell, 
which must bo nicely cleaned, and have 
a berder of peff-paste; cover it with 
bread crumbs, place small proces of butter 
ever, and brown before the fle, or with 
atalamander, Time —j hour. Average 
wort, 22,6d, Seasonable at any time, 


LOBSTER SALAD. 

Ingredients.—1 hen lobster, lettuces, 
endive, small salad (whatever is in sca- 
gon), a little chopped bectroot, 2 hid. 

led eggs, a fow slicos of cucumber. 

r dressing, 4 tablespoonfuls of ol, 2 
do. of vinegar, “1 teaspoonful of made 
mustard, the yolks of 2 eggs; cayenne 
arid salt to taste; } ters,conful of 
auchovy sauce. These ingredients should 
be mixed perfectly smooth, and form a 
creamy-looking sauce. Jfode.— Wash 
the salad, and thoroughly diy it by 
shaking it in a cloth. Cut up tho lct- 
tuces and endive, pour the dressin on 
them, and lightly throw in the small 
salad, Mix all well together with the 
pickings from the body of the lobster; 
ae the ment from the shell, cut it up 

to nice square pieces, put half in the 
salad, tho othor half reserve for gar- 
nishing. Scparate the yolks from tho 
whites of 2 hard-boiled eggs; chop the 
whites very fine, and rub the yolks 
through a sieve, and afterwards the coral 
from the inside. Arrange the salad 
lightly on a glass dish, and garnish, first 
with a row of sliced cucumber, then with 
the pieces of lobster, the yolks and 
whites of the coral, and beetroot 
placed alternately, and arranged in 
smal) separate bunches, so that the co- 
ca ary ay nicely. Average cost, 8s. 6d, 

tent for 4 or G persons, Seasonadie 
from April to October; may be had all 
the year, but salad is scares and expen- 
sive in winter. 


Nots.—A, low orayfish make a 
paraishing to Iebctat seled at 





Lebster Bean 
- + ibaa 


LOBSFR SAUOR, to serene 
Peele Balmon, Brill, &. (very 


Ingredients.—1 middling-sised hen 
lobster, # pint of melted butter, 1 table. 
spoonful of anchovy sauce, } os, of 
butter, salt and cayenne to taste, @ Httle 
pounded mace when hked, 3 or 8 table. 
spoonfuls of cream, ode. Choose & 
hen lobster, aa this is indispensable, in 
order to render this sauce as good as it 
ought to be, Pick the meat from the 
shells, and cut it into small 

leces; put the spawn, which wil be 
ound under the tail of the lobster, inte 
& mortar with 4 oz, of butter, and pound 
it quite smooth; rub it through a hair. 
sieve, and cover up till wanted. Make 
Z pint of melted butter; put in all the 
ingredients except the loheter-meat, and 
well mix tho sauce before the lobster ig 
added to it, as 1t should retain ita aqiiate 
form, and not come to table shredded 
and riggod. Putin tho meat, lot it gat 
thoroughly hot, but do not allow it to 
boil, as the colour would immediately 
be spoiled; for 1t must be 1emembered 
that this sauce should always have a 
bright red appearance. If it is intended 
to be served with turbot or brill, a little 
of the spawn (dried and rubbed through 
& sieve without butter) should be saved 
to garnish with; but as the goodness, 
flavour, and appearance of the sauce #9 
much depend on having a proper - 
tity of spawn, tho less used for garni 9 
tho better. Zune —1 minute tosimmer. 
Average cost, for this quantity, 2°. Sea. 
sonable at any time. Suffc.ernt to serve 
with a small turbot, a brill, orsalmon for 
6 persons, 

./Vote.—Melted butter made with milk, 
will be found to answer very well for 
lobster sauce, as by employing it # nice 
white colour will be obtained, Less 
quantity tnan the above may be made 
by es 2 & very amall lobster, to which 
add only 4 ea of melted butter, and 
season as above. Where economy is 
desired, the cream may be dispensed 
with, and the remains of a cold lobster 
left from table, may, wth a little care, 
be converted into a very good sauce, 


LOBSTER SOUP. 

Ingredienis.—8 tarwe lobsters, or @ 
sorall ones; the crumb of a Froguh volt 
2 anchovies, 1 onion, 1 small beac et 











te 
fhe leoekers, sri’ beat the fine chine, 
ra, an @ 

and small claws in a mortar, previously 

teking away the brown fin and the b 

fa the Put it in a stewpan, wi 
the crumb of the roll, anchovies, onions, 
herba, ae and the water; sim- 
mer gently till all the goodness is ex- 
tracted, and strain it off. Pound the 
#pawa ina mortar, with the butter, 
olmeg, and flour, and mix with it the 
and mi Give one boil up, at 
the same time adding the tails cut in 
Make the forcemeat balls with 
remainder of the lobster, seasoned 
with mace, poppor, and salt, adding & 
little flour, and a few bread crumbs; 
moisten them with the egg, heat them in 
the soup, and serve. Jime.—2 hours, or 


rather more. Average cost, 33. 6d. per 
quart. Seasonable from April to October. 

uficient for 8 persons. 
LUNOHEONE. 


The remaius of cold joints, nicely gar: 
nished, a few sweets, or a little hashed 
mente Poul or game, are the usual 
p on the table for luncheon, 
with bread and cheese, biscuits, butter, 
&o. If a substantial meal is desired, 
fump-steake or mutton a may be 
sorved, as also veal cutlets, kidneys, or 
dish of that kind. In families where 
there ig & nursery, the mistress of the 
ofton es of the meal with 
the children, and makes it her luncheon. 
m the summer, a few dishes of fresh 
frait, should be added to the luncheon, or, 
instead of this, a compéte of fruit or fruit 
tart, or pudding. 


WI, as usually served 

with the CHEESE COURSE. 

I. 

Angredients.—i Ib. of macaroni 
ib. of ruta 02. oF Peemonan ot 
house, r an " 
Z pnts of water, bread 
+ the milk and water 
sufficient salt to 
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Macaroni 
earache Ein A RL SR EI PTO ROLE EAT OS OE CN NLLNTEE SD 
tender ; drain the ad pub it 
into a debp dish, Have ready the erated 
cheese, either Parmesan or Cheshire 
sprinkle it amongst the macaroni 
some of the butter out into eal , 
layer. Beason with a ttle pepper, 

° on a pep; ) 
cover the top layer of cheese veh nome 
very fine bread crumbs. Warm, without 
oiling, the remainder of the butter, and 
pour it gently over the bread crumbs, 

lace the dish before a bright fire to 
brown the crumbs; turn it once or twice 
that it may be equally coloured, and 
serve very hot. The top of the macaroni 
may be browned with a salamander, 
which is even better than placing it 
before the fire, as the ok pee is m 
expeditious ; but it should never 
Eronued in ne aren as the ealldhass 
oil, and s0 & very 
flavour to the dish. In boiling the maca- 
roni, let it be perfectly tender but 
no part ssslewm | to melt, and the form 
entirely preserved, Jt may be boiled in 
lain water, with a little salt instead of 
using milk, but should then have a small 
fece of butter mixed with it. Zime-— 
to 14 hour to boil the macaroni, 
6 minutes to brown it before the fire, 
average cost, 1s. 6d. Sufficient for 6 
or 7 persons. Seasonadle at any time. 
Vote —Riband macaroni may be drasaed 
in the same manner, but does not require 


bouling so long a tame, 
II. 

Ingredients.—} lb. of pipe or riband 
macaroni, 4 pint of milk, § pint of veal 
or beof gravy, the yolks of 2 egys, 4table- 
spoonfuls of cream, 3 oz. of grated Par- 


mesan or Cheshire cheese, 1 os. of butter. 
Mode —Wash the macaroni, and boil it 
in the Py and milk until quite ten- 
der, without being brokon. n it, and 
put it into rather a deep d the 

olks of the eggs wi 


roni was boiled 1n ; make this sufficiently 
hot to thicken, but do not allow it to 
boil; pour it over the macaroni, over 
which sprinkle the grated cheese and the 
butter broken into smajl pieces ; 
with a salamander, or before the 
serve, Tine.—l to 14 hour to 


r 
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ted Parmesan cheese. 
macaroni, and boil it in salt and 
water until quite tender; drain it, and 
elas paren pear’ - ap dish, Have 
a pint of good brown gravy, pour 
it het over the Beery and send t to 
le with grated Parmesan served on a 
dish. When the flavour is liked, 
a little pounded mace may be added to 
the water in which the macaroni is boiled ; 
bat this must always be sparingly added, 
as 4¢ will im a very strong flavour. 
—— tol inoue te boil the arpa 
cost, © gravy and cheese, 
1s. Sufficient for 8 or 4 persons. 
nabie at any time. 


MAOARONT, Sweet Pudding. 


Ingredients, —24 02. of macaroni, 2 pints 
of milk, the rind of 4 lemon, 3 eggs, sugar 
and grated nutmeg to taste, 2 tablespoon: 
fuls of brandy. Mode.—Put the maca- 
roni, with a pint of the milk, into a 
saucepan with the lemon-peel, and let it 
simmer tly unti] the macaroni is 
tender: then put it into a pie-dish with- 
out the peel; mix the other pint of mik 
with the eggs; stir these well together, 
adding the sugar and brandy, and pour 
the mixture over the macaroni. Grates 
little nutmeg over the top, and bake in a 
moderate oven for 4 hour. To make this 
pudding look nice, a paste should be laid 
round the edges of the dish, and, for 
variety, a layer of preserve or marmalade 
may be placed on the macaroni: in this 
case, omit the brandy. Z2zme.—I1 hour 
to simmer the macaroni ; 4 hour to bake 
the pudding. Average cost, ld. Sufficient 
id or 6 persons, Seasonable at any 

.) 


MAOARONT SOUP. 

fngredionts.—8 oz. of macaroni, apiece 
of butter the sise of a walnut, salt to 
taste, 2 quarts of clear stock. Mode.— 
Throw the macaroni and butter into boil- 
ing water, with a pinch of salt, and 
simmer for 4 an hour. When it is tender, 
drain and out it into thin rings or lengths, 
conily foe into the boiling stock. Stew 


‘] 15 minutes, and serve grated 

Ferme ch nay tk pe cat Seana 
'e 4 

able all the Voor.” Buficient for 8 persons. 


vonaatat 
MACABONT, a Sweet Dish of, 


Ingrediects.—} Ib, of saanrant, $5 plat 
of milk, the rind of § lemon, 3. as. ane 
sugar, # pint of custard. Afode,— 
the milk into a saucepan, with the lemon- 
peel and sugar; bring it to the 
potas, drop ee os fine bet de 
gradually swell over a gen e 

The form. 


Tsaid be ehticalt ceservad cad: 
800u. entirely pr > an 
to melt, Should the 


tender, should be firm, and not 
away before the macaroni is 


se beginni 

sufficiently swelled, add a little more, 
Make a custard, place the macaroni on @ 
dish, and pour the custard over th hot 
macaroni; grate over it a little agers 
and, when cold, garnish the dish 
slices of candied citron. Zime.—-From 
40 to 50 minutes to swell the macaroni, 
Average cost, with the custard, lz. Ayjf- 
cent for 4 or 5 persons, Sedsonabie ab 
any time, 


MACAROONS. 


Ingredients.—} Yb. of sweet almonds, 
4 lb. of sifted loaf sugar, the whites 
of three eggs, wafer paper, Afode—+ 
Blanch, skin and ary the almonds, and 
poune them well with a little orange 
ower or plain water, then add the sifted 
sugar and the whites of the eggs, which 
should bo beaten to a stiff , and mix 
all the ingredients well together, When 
the paste looks soft, drop it at equal dis. 
tances from a biscuit syringe on to sheats 
of wafer paper: put astrip of almond on 
the top of each; strew some p over, 
and bake the macaroons in rather a slow 
oven, of a light brown colour. hen 
hard and set, they are done. They must 
not be allowed to get very brown, as that 
sea a ek oar a 
es when baked, a , 
httle more white of ; which should 


be well whisked u ore it is added 
to the other ents. Tine—From 
15 to 20 minutes. Average coat, ls. 8d. 
per lb, 
MACKPRUL. 

In choosing this fish, purchasers should, 
to a great Seat, be ted by the 


brightness of its appearance, If it have 
na corapeone nil hue, the flesh ts 
good + tif it be red about the heal, % 
s stale, 


496 
Mackerel, Baked 


MACKEREL, Baked. 
tents.—4 middling-elsed macke- 
@ nice delicate forcemeat, 8 ox. of 
butter ; and galt to taste. Mode. 
Clean the fish, take out the roes, and 
$1 up with forcemeat, and sew up the 
slit. Flour, and put them in a dish, 
heads and tails alternately, with the 
roes ; and, between each layer, put some 
little s of butter, and pepper and 
salt. ke for 4 an hour, and either 
serve with plain melted butter or a matire 
hitel ance, Tine.—} hour. Avorage 
coat for this quantity, 1s.10d. Seasonable 
from April to July. Sufficient for 6 per- 


sons, 

Mote. —Baked mackerel may be dreasod 
in the samo way as baked herrings, and 
may also be stewed in wine, 


MACKEREL, Boiled. 

Jagredients,—} 1b. of salt to each gal- 
lon of water. Afode.—Clcanse the inside 
of the fish thoroughly, and lay it in the 
kettle with sufficient water to cover it 
with salt as above ; bring it gradually to 
boil, skim well, and mmmer gently till 
done ; dish them on a hot napkin, heads 
end tails alternately, and garnish with 

ennel sauce and plain melted 
Sutter are the usual accompaniments to 
dolled mackerel; but caper or anchovy 
gence is sometimes served with it. Zzme. 
~mAfter the water boils, 10 minutes; for 
largo mackerel, allow more time. Ave- 
ees cost, from dd. Seasonadle from April 

ye 

NoteWhen variety is desired, fillet 
the mackerel, boil it, and pour over pars- 
ley and butter; send some of this, 
b in a tureen, 


MACKEREL, Broiled. 


dugredients.—Pepper and salt to taste, 
asmall quantity of oil. dode.—Mackerel 
ad never washed when intended 

to be broiled, but merely wiped ve 
clean and dry, after taking out the gills 
and insides. Open the back, and put in 
a little r, salt, and oil; broil it 
over @ © fire, turn it over on both 
and also on the back. When 
+ Topi aa the fiesh can be 
detached from the bone, which will be in 
abows 19 minutes for a small mackerel. 
eps little parsley, work it up in the 
, With pepper and salt to taste, and 
& Bqueese of n-juice, and put it in 
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Maigte Soup ‘ 
the back. Serve before the butter is 
quite melted, with a mafire d'Aftel sance 
is a tureen, Tima — meokens 

trom dd. 


10 minutes. Average 
Sereonable from April to July. 


MACEBREL, Fillets of. 
Ingredients.—2 large mackerel, 1 oz, 
butter, 1 small bunch of chopped herbs, 
= a prcon cic e rag 8 table- 
spoonfuls o amel ; t, cayenne, 
and lemon-juice to taste. Mode,—dClean 
the fish, and fillet it; scald the herbs, 
chop them fine, and put them with the 
butter and stock into a stewpan. Lay in 
the mackerel, and aimmer very gently 
for 10 minutes; take them out, and pas 
them on a hot dish. Dredge in a li 
flour, add the other ingredients, give 
one boil, and pour it over the mackerel. 
Time.—20 minutes. Average soat for 
this ising ls. 62.  Seasonable from 
April to July. purer for 4 persone, 
Note.—Fillets of mackerel may bo 
covered with egg and bread crumbs, and 
fried of a nice brown. Serve with matire 
d’)6tel sauce and plain melted butter, 


MACKEREL, Pickled. 
Ingredients.—12 peppercorns, 2 ba 
leaves, $ pint of sieeuar, 4 mackerel 
Mode,—Boil the mackerel, and lay them 
in a dish ; take half the liquor they were 
boiled in ; add as much vinegar, pepper. 
corns, and bay-leaves ; boil for 10 minutes, 
and when cold, pour over the fish, Zima, 

—j hour. Average cost, 1s. 6d. 


MACKEREL, Potted. 


Ingredients. — Mackerel, a blade of 
mace, cayenne, salt, and 2 og. or mors 
butter, according to the quantity of 
mackerel. .Mode.—Any1emains of cooked 
mackerel may be potted as follows; pick 
it well from the bones, break it into ve 
small pieces, and put into a stewprn wi 
the butter, pounded mace, and other in- 
gredients ; warm it thoroughly, but do 
not let it beil ; press it into potting pote 
and pour clarified butter oyer it. 
MAIGRY SOUP (ie. Soup with 

out Meat). , 
de arg erin os. butter, 6 onions 
sliced, 4 heads of celory, 2 lettnepa, a 
small bunch of parsley, 2 ban of 
sotoncty 8 ploces of bread-orust, 2 blades 
of mace, salt and pepper to taste, the 
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Mnise, Boiled 


_-- 3 8 teaspoonfuls of vinegar, 
% a water. Mode,—Malt the 
in a stawpan, and put in the onions 

to stew gently for 3 or 4 minutes; then 
edd the celery, spinach, lettuces, and 
parsley, out small, Stir the ingredients 
well for 10 minutes. Now put in the 
water, seasoning, and mace. Boil 
gently for 14 hour, and, at the moment 
of , beat in the yolke of the eggs 
and the yin , but do not let it boil, or 
the eggs will curdie, Zume.—2 hours. 
Vy... , 6d. per quart. Seasonable 
all the year. Sufhevend for 8 persons, 


Ingredients.—The ears of young and 
greeh Indian wheat; to every 4 gallon 
of water allow 1 heaped tablespoonful of 
salt, Mode.—This vegetable, which 
makes one of the most delicious dishes 
brought to table, is unfortunately very 
rarely seen in Britain; and we wonder 
that, in the gardens of the wealthy, it is 
not invariab y cultivated. Our sun, it is 
true, possesses hardly power sufhciont 
to ripen maize; bat, with well-prepared 
ground, and in a favourable position, it 
might be sufficiently advanced by tho 
beginning of autumn to serve as a vege- 
table. ‘I'he outside sheath being taken 
off and the waving fibres removed, let 
the ears placed in boiling water, 
where they should remain for about 25 
tmoinutes (a longer time may be necessar 
for laryer ears than ordinary); and, 
when sufficiently boiled and wel! drained 
mad may be sent to table whole, an 
with a piece of toast underneath them, 
Melted butter should be served with them. 
Time. —25 to 85 minutes. Average 
cost.-Beldam bought. Suficzent 1 ear for 
each person. Seazonabie in autumn. 


MALT WIND. 
Pr ddl pained pn hs — 28 tbs. 
wuigery, of sweet-wort, 6 quaris 
of tun, 3 tbs, of raisins, 4 Ib. of candy: 1 
pint of brandy. Mode.—Boil the sugar 
and water together for 10 minutes ; skim 
3t well, and put the hquor into a conve- 
wtewe 8 8 low it to cool ; 
then mix it with she sweet-wort and tun, 
it stand for 3 days, then put it intoa 
3 here it will work or ferment for 
three days or more; then bung 
cask, and keep it wadisturbed for 
or 3 months. ter thia, add __._ 
: (whole), the candy, and brandy, 


mip 


March—Bilis of Fare 
ant aa 6 monthw’ time, bottle the\ 0 


oO hose who do not brew, may pro- 
cure the sweet-wort and tum from any 
brewer. Sweet-wort ia the liquor that 
leaves the mash of malt before it is boiled 
with the bom ; tun is the new beer after 
the whole of the brewing operation has 
been completed. Zime.—Tobe boiled 
0 minutes; to stand 3 days after mix- 
ing; to ferment 3 days; to remain in 
the cask 2 months before the raisins are 
added ; bottle 6 months after. Sesson- 
able.—Make this in March or October, 


MANNA KROUP 


of 


Ingredients, ~3 tablespoonfuls S 
t 


manna kroup, 12 bitter palaaae Pes 
O 


of milk, sugar to taste, 8 eae. oe 
Blanch and pound the onds in a 
mortar; mix them with the manna 


kroup ; pour over these a pint of boilin 
milk, and let them steep for about 
hour. When nearly cold, add sugar an 
the well-beaten eggs ; mix all well toe- 
ther; put the pudding into a buttered 
dish, and bake for 4 hour. T'ime.—4 hour. 
Average cost, 8d. Sufficient for 4 or 8 
persons. Seasonable at any time. 


MARCH—BILLS OF FARR. 
Dinner for 18 persons. 
Furst Course. 


Turtle or Mock Turtle Soup, 
removed by 
Salmon and dressed 
Cucumber. 


, Vase of j 
: Flowers. | 


Spring Soup, ‘ 

removed b : 

Boiled Turbot and Lobster i 
Sauce. 


Fricasseed Chicken, 


Vase of 


Larded Sweetbreads, 


18 
: March—Bills of Fare 
Second Course. 





Fore-quarter of Lamb, 
E Braised Capon, 


Vase of 
4 Flower 3. 


f Roast Fowls, 
Sump of Beef a la 
ardiniére. 





Third Course. 


ei Gente tors ie tasted, 
Cabinet | - @: 

Wine Jelly. 

f sn 


Italian Cream. 


a Ducklings, 
: Neseetrode Wating. 





Dessert and Ices, 


Dinner for 12 persons. 


Phi co = White soup 5 clear 
vy sou eine, rimp sauce, 
oa dremel cucumber; baked Toilets 

ma cases. FE ntrées.—Filet de bouf 
an hk sauce ; larded sweetbreads ; 
Tissoles ; oarabi atties, Second Course. 
amRoast fille veal and Béchamel 
boiled leg of lamb; roast fowls, 

with water-crpsses ; boiled 


SRU08 5 
garnished with carrots and mashed 
re vogetables—sea-kale, spinach, 
or broil Third gar fae <tws duck- 


ee Ba OR i 


ao for 10 persons. 
First Cowrse.—Macaroni soup ; boiled 
par veaba rg enn cu ue 
of pigeons; mu 
outlets and tomate sauce. Second Course, 
~- Roast iamb; boiled half calf's head, 
tongue, and braihs ; boiled yo gpl okprny 


garnished with 
vegetables. tra Comrss.— lings } 
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Mareh-— Hills of Fare 
plum-padding; ginger cream 3 trifle; 


Fao tart; cheesecakes; fomlnes, in 
3 deasert and ices, 


Dinner for 8 persons, 


First Cowrse.—Calfs-head soup’; brill 
and shrimp sauce ; broiled mackerel & Is 
Maitre d’Hétel. xirdes.--Lobster out- 
lets; calf’s liver and bacon, aux fines 
herbes, Second Course.—Roast loin of 
veal; two boiled fowls & la Béchamel; 
boiled knuckle of ham ; 3 vagetablegun. 
spinach or brocoli. Thzrd Course.— Wild 
ducks; apple ous blancmange ; 
lemon jelly; jam sindeicher : ; ioa pud- 
ding ; potatoes &la Maitre d’ Hotel ; des- 
sert and ices, 


Dinner for 6 porsons. 


Fin st Course.—Vermicelli soup; soles 
& la Créme. ntrées.—Veal cutlets; 
small vols au-vent. Second Cowrse.— 
Small saddle of mutton ; half calf*s heat : 
boiled bacon-cheek, varnished with Brus- 
sels Prout Third Cou: se. — Cabinet 
pudding ; fra jelly ; a: in 
glasses ; rhu tart; lobster salad ; 
dessert. 


Furst Course.—Julienne soup; baked 
mullets. nirées. — iste cutlets ; 
oyster patties. Second Courss.— 
lamb and mint sauce ; boiled ghee od 

pudding ; vegetables, ind 
Course. —Ducklings ; Swiss cream; lenon 
jelly; cheesecakes; rhubarb tart; maca- 
roni; dessert. 


PES 


Firs Course. ~Oyster soup; boiled 
salmon and dressed caentabar: ae Eatrése. 
-—~Rissoles ; fricasseed chicken. Sacond 
Course. — Boiled leg of ee peti caper 
sauce ; roast fowls, garnished with water- 
creases; vegetables. Thigh Cowrss,—~ 
Charlotte aux pommes; orange jelly 
lemon cream ; souffié of 
kale ; dessert. 


First Courses. — Ox-tall so 
eee rel, 
idneys ; 

Secong ¢ 
roast ribs of beef and horseradish dawes 5 
vegetables. Third Course.—Ducklings 3 


tartlets of strawberry jam ; duessocaes? 
Giteau do Ris; carrot pudding; sem 
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March, Pisin Family Dinners for 
MARBROH, Pisin Family Dinners 


kled pork, the tongue on a smal! dish 
with the brains round it ; mutton cutlets 
and mashed potatoes. 2. Plum tart 
made with bottled fruit, baked custard 
pudding, Baroness pudding. 

Monday.—1. Roast shoulder of mutton 
and onion sauce, brocoli, baked potatoes. 
2. Slices of Baroness pudding warmed, 
and served with sugar sprinkled over. 

heesecakes, 

Tuesday.—1. Mock turtle soup, made 
with liquor that calf’s head was boiled in, 
and the pieces of head. 2. Hashed mut- 
ton, rump-steaks and oyster sauce, 3. 
Boiled plum pudding. 

Wednesday.—1, Fried whitings, melted 
butter, potatees. 2. Boiled beef, suet 
dumplings, carrots, potatoes, marrow- 
bones. 8. Arrowroot blancmange, and 
atewed rhubarb. 

Thursday.—1. Pea-soup made from 
Niquor that beef was boiled in. 2, 
Stewed rump-steak, cold beef, mashed 
potatoes, 8. Rolled jam pudding. 

Friday.—1. Fried soles, melted butter, 
potatoes. 2. Roast loin of mutton, bro- 
coli, potatoes, bubble-and-squeak. 3. 
Rice pudding. 

Saturday.—-1. Rump-steak pie, haricot 
mutton made with remains of cold loin. 
2. Pancakes, ratafia pudding. 


sendey 1 Roast fillet of veal, boiled 
ham, spinach and potatoes. 2. Rhubarb 
tart, custards in glasses, bread-and-but- 


ter r padding. 

onday.—1. Baked soles, potatoes. 
2, Minced veal and rump steak pie, 3. 
Somersetshire dumplings with the re- 
mains of custards poured round them; 
marmalade tartlets. 

Tuesday.—1. Gravy soup. 2. Boiled 
leg of mutton, mashed turnips, suet 
dumplings, caper sauce, potatoes, veal 
rissoles made with remains of fillet of 
veal, §$. Cheese. 

Wednesday.—1. Stewed mullet. 2. 

fowls, bacon, gravy, and bread 
Bauce, mutton pudding, made with a 
few slices of the cold meat and the addi- 
eh Ph two kidneys. 8. Baked lemon 


Thursday 1. Vegetable d 
o——Le soup made 
with liquor that the mutton wie boiled 
in, and mixed with the remains of gravy 





168 


Marmalade and Vermicelli Pudding 


soup. 2. Roast ribs of beef, Yorkshire 
pudding, horseradish sauce, brocoli and 
potatoes, $8. Apple pudding or maca- 


ron 
Friday.—1. Stewed lr pore ou 

and tomatosauce. 2. Cold beef, mash 

potatoes. 3. Plum tart made with bot- 

tled fruit. 


euemay ls us teak-and-kidne 
udding, broiled beef-bones, greens an 
potatoes Jam tartlets made with 
pieces of pane from plum tart, baked 
custard pudding. 





MARCH, Things in Season. 

F'1sh.—Barbel, brill, carp, crabs, cray- 
fish, dace, eels, flounders, haddocks, 
herrings, lampreys, lobsters, mussels, 
oysters, perch, pike, plaice, prawns, 
shrimps, skate, smelts, soles, sprate, 
sturgeon, tench, thornback, turbot, 
whiting. 

Meat.— Beef, house lamb, mutton, 
pork, veal. 

Poultry.—Capons, chickens, ducklings, 
tame std wild pigeons, pullets with eggs, 
turkeys, wild-fowl, though now not in 

hares, 


ee rtridgen, 
pheasants, snipes, woodcock. Fe 
Vegetnbles.——-Beetroot, brocoli (purple 
and whito), Brussels sprouts, cabbages, 
carrots, celery, chervil, cresses, cucume 
bers (forced), endive, kidney-beans, let. 
tuces, parsnips, potatoes, at de sea 
kale, spinach, turnips,—various herbs, 
ida — Apples olden ree Duteh 
pippins), grapes, mediars, nuts, oran 
pears (Bon Chrétien), walnuts, dried 


fruits (foreign), such as almonds and 
raisins; French and Spanish plums, 
prunes, figs, datos, ery presorves. 


MARMALADE AND VERMI- 
CELLI PUDDING. 


Ingredients.—1 breakfastcupful of ver~ 
micelli, 2 tablespoontuls of m , 
4 1b. of raisins, sugar to taste, 8 east, 
milk. Jfode.—Pour some boiliog mitk 
on the vermicelli, and let it remain 
covered for 10 minutes; then mix with 
it the marmalade, stoned raisins, sugar, 
and beaten eggs. Stir all well together, 

ut the mixture into a buttered mould 

ol for 1 foogalerars gerve pias custard 
sauce, TZime.— our. Average 
ls. Suficient for 5 or 6 persons. Sea- 
sonaile at any time. ’ 13 
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Marrow-bones, Boiled. 
MARROW-BONES, Boiled. 


Ingredients,— Bones, a small piece of 
@ommon paste, a floured cloth, Mode— 


Have the bones neatly sawed into con- | 


‘venient sizes, and cover the ends with a 
small piece of common crust, made with 
flour and water. Over this tie a floured 
cloth, and oe the bones upright in a 
f®aucepan boiling water, taking care 
there is sufficient to cover them. Boil 
them for 2 hours, remove the cloth and 
ips and serve them upright on a nap- 
in with dry toast. Many persons clear 
the marrow from the bones after they 
are cooked, spread it over a slico of toast 
and add a seasoning of pepper: when 
served in this manner, it must be very 
pet sie dans sent to table, as it so soun 
gets cold. Time.—2Z hours. Seasonable 
at any time. 
Note.—Marrow-bones may bo baked 
after preparing them as in the preceding 
pe; they should bo laid in a deep 
, and baked for 2 hours, 


MARROW DUMPLINGS, to serve 
with Roast Meat, in Soup, with 
Salad, &c. 

(German Recipe.) 


Angvedients.—1 oz. of beef marrow, 
1 os. of butter, 2 eggs, 2 penny rolls, 
4 teaspoonful of minced onion, 1 tea- 
spoonful of minced parsley, salt and 

ted nutmeg to taste. ode.— Beat 
fhe marrow and butter together to a 
cream; well whisk the eggs, and add 
these to the other ingredients. When 
they are well stirred, put in the rolls, 
which should previously be well soaked 
im boiling milk, strained, and beaten up 
with a fork. Add the remaining ingre- 
@dients, omitting the minced onion where 
the flavour is very much disliked, and 
form the mixture into small round dump- 
bine 9 Drop these into boiling broth, 
and let them simmer for about 20 minutes 
or § hour. ey may be served in soup, 
with roast meat, or with salad, as in 
Germany, where they are more frequently 


sent to table than in this country. They 
are very d. Zime.—20 minutes to 
hour, Average cost, 6d. Sufficient for 


or & dumplings. Seasonable at any 
time. 


MARROW PUDDING, Baked or 
Boiled. 

Ingrediente.—} pint of bread crumbs, 

13 pint of milk, 6 oz. of marrow, 4 eggs, 
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May~Bills of Mare 


5 PE thE EN EPIL EA  t Bon aDCE eter pcamnalstaientclabatenire leteinebanboricideion 
é 1b. of raisins or currants, or 2 os. of 
each ; sugar and grated nutmeg to taste. 
Mode.—Make the milk boiling, pour it 
hot on to the bread crambs, and let these 
remain covered for about § hour; shred 
the marrow, beat up the , and mix 
these with the bread crumbs; add the 
remaining ingredients, beat the mixture 
well, and cither put it into a buttered 
mould and boil it for 24 hours, or yut it 
into a pie-dish edged with puff-paste, and 
bake for rather more than #hour. Before 
sending it to table, sift a little pounded 
sugar over, after being turned out of the 
mould or basin. me.—2& hours t¢ 
boil, # hour to bake, Average cost, la. 2d. 
Sufficient for 5 or 6 persons, Seasonadl 
at any time. 


MAY--BILLS OF FARR. 
Dinnor for 18 persons, 
First Course. 


Asparagus Soup, 
removed by 
Salmon and Lobster 
Sauce. 


Vase of 
Flowers. 


Ox-tail Soup, a 
removed b Ee 
rill & Shrimp Sauce, **’ 





Entrées. 





Lamb Cutlets and 
Cucumbers. 


Vase of 
Flowers, 


Cartied Fowl. 


‘duippag 1096q07 


Veal Ragott. 





Second Course. 
Saddle of Lamb. 
Raised Pie, t i 
Vase of 
8 # 


Braised Ham. 
Roast Veal. 


E Fi 
A Owers, 
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Third Course. 


oer, 


f Noyean Jelly. 4 


if ms i 


Inlaid Jelly. 


t= | 


Deseort and Ices, 


Dinner for 12 persons. 

First Courn.——White soup } asparagus 
soup ; salmon cutlets ; boiled turbot and 
lobster sauce. Entrées.—Chicken vol- 
au-vent; lamb cutlets and cucumbers ; 
frioandeau of veal; stewed mushrooms. 
Second Course.—Roast lamb ; haunch of 
thutton ; boiled and roast fowls; vege- 
tables, Third Course.—Ducklings ; gos- 
lings ; Charlotte Russe; Vanilla cream ; 
gooseberry tart ; custards ; cheesecakes ; 
cabinet pudding and iced pudding; des- 
sert and ices, 


Dinner for 10 persons. 


Furst Course.—Spring soup; salmon & 
la Genévése; red mullet. Hnirées.— 
Chicken vol-au-vent; calf's liver and 
bazon aux fines herbes. Second Course. 

dle of mutton; half calt’s head, 
tongues, and brains; braised ham; aspa- 
ragus. Third Course.—Roast pigeons ; 
duaklings; sponge-oake pudding; Char- 
latte & la @ ; gooseberry tart ; cream ; 
8; apricot-jam tart; dessert 

and ises, 


Dinner for 6 persons. 

First Course. —Jalienne soup ; brilland 
lobster sauve ; fried fillets of mackerel. 
Prtries.—Lamb outlets and cucumbers ; 
Tobster patties. Second Course.— Roast 
fillet of veal; boiled leg of lamb; aspa- 
ue pons esol ae 3 ~oose- 

; Gustards; fanc try ; 
rode i dias 








i 







essert and ices, 


Dinner for 6 persons. 
Pirat Courss.—V¥ ermicelli Bom 3; bofled 
thon and anchovy sauce. nirées — 
HMets of beef and tomato sauce ; sweet- 


boiled ou fia Come 
capon ; asparagus. ounres. 
= Ducklings rf cabinet pudding ; compdte 
of gooseverries ; custards eS; 
blancmange; lemon tartlete ; 20 5 
dessert, 


Fivst Course. ~—Macaroni soup; boiled 
mackerel & la maitre d’hétel; fried 
smelts. Entrées.——Scollops of fowl; 
lobster pudding. Second Course. Boiled 
leg of lamb and spinach; roast sirloin of 
beef and horseradish sauce ; vegetables, 
Third Course.—Roast leveret; salad; 
souffié of rice; ramakins; strawberry- 


jam tartlets ; orange jelly; d 


First Course.—Julienne soup; trout 
with Dutch sauce; salmon cutlets. ZH». 
trées.--Lamb cutlets and mushrooms; 
vol-au-vent of chicken. Second Course, 
—Roast lamb; calf’s head & la tortue; 
vegetables, Third Course. — Sp 
chickens ; iced pudding; Vanilla aream ; 
clear jelly ; tartlets ; cheesecakes ; des- 
sert. 





First Course.—Sioup alareine; crimped 
trout and lobster sauce ; baked whitings 
aux fines herbes, ntrées. — Braised 
mutton cuticots and cucumbers; stewed 
pigeons. Second Course.—Roast fillet of 
veal ; bacon-cheek and ie ; fillet of 
boef & la jardimare. Third Course, 
Ducklings ; soufflé & lavanille; compéte 
of oranges ; meringues; gooseberry tart ; 
fondue ; dessert. 


MAY, Plain Family Dinners for. 
Sunday.—). Vegetablesoup. 2. Suddle 


of mutton, asparagus and potatoes. 
3. Gooseberry tart, custards. 
Monday.—1. Fried whitings, anchovy 


sauco. 2. Cold mutton, m pota- 
toes, stewed veal. 3, Fig pudding. 

Tuesday..1. Haricot mutton, made 
from remains of cold mutton, rump- 
steak pie. 2. Macaroni. 

Wednesday.—-1. Roast loin of veal and 
spinach, boiled bacon, mutton cutlets 
and tomato sauce. 2. Gooseberry pud- 
ding and cream. 

Thursday.—1. Spring soup. 2. Roast 
leg of lamb, mint sauce, epmach, curried 
veal and rice. 8. Lemon pudding. 

Friday.—1. Boiled mackere) and 


ley-and butter. 2. Stewed rump-s 
cold lamb aud 3. Baked goose 
berry pudding. 


a3* 
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May, Things in Season 


Saturday,—1. Vermicelli. 2, Rump- 
steak pudding, lamb cutlets, and cucum- 
bers. 8 Macaroni. 


Swaday.—1. Boiled salmon and lobster 
or caper sauce. 2. Roast lamb, mint 
sauce, asparagus, potatoes. 3. Plum- 
pudding, gooseberry tart. 

AMonday.—1. Salmon warmed in re- 
mains of lobster sauce and garnished with 
ctofitons, 2, Stewed knuckle of veal 
and rice, cold lamb and dressed cucum- 
ber. 38. Slices of pudding warmed, and 
served with sugar sprinkled over. Baked 
rice pudding. 

Tuesday.—1. Roast ribs of beef, horse- 
radish sauce, Yorkshire pudding, spinach 
a potatoes. 2. Boiled lemon pud- 


er. 
Wednesday.—1. Fried soles, melted 
butter. 2. Cold beef and dressed cucum- 
or salad, veal cutlets and bacon. 
3. Baked plum-pudding. 
Thursday.—1. Spring soup. 2. Calf’s 
liver and bacon, broiled beef-bones, 
spinach and potatoes. 3. Guoseberry 


Friday.—1. Roast shoulder of mutton, 
baked potatoes, onion sauce, spinach. 
2, Currant dumplings. 

Saturday.—1l. Broiled mackerel, fennel 
sauce or plain melted butter. 2. Rump- 
steak pie, hashed mutton, vegetubles. 
3. Baked arrowroot pudding. 


MAY, Things in Season. 
Fish.—Carp, chub, crabs, crayfish, 
dory, pada he lobsters, mackerel, red 
and gray muljet, prawns, salmon, shad, 
smelts, soles, trout, turbot, 
Ad eat.—Beof, lamb, mutton, veal. 
Poultry.—Chickens, ducklings, fowls, 
green geese, levereta, pulleta, rabbits. 
Vegetables.—Asparagus, beans, early 
cab carrots, cauliflowers, cresses, 
cucumbers, lettuces, pease, early pota- 
toes, salads, sea-kale,—various herbs. 
Frutt.—Applos, green apricots, cher- 
ries, currants for tarts, gooseberries, 
melons, pears, rhubarb, strawberries. 


MAYONNAISE, a Sauce or Salad- 
Dressing for cold Ohicken, 

- Moat, and other cold Dishes. 

Ingredients.~The yolks of 2 

6 tablespoonfule of ited oll, 4 table. 
# of vinegar, salt and white 
tw saste, 1 tab of white 
2 tablespoonfuls of cream, Mode. 
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Meringues 


—~Put the yolks of the eggs into a basin, 
with a seasoning of pepper and salt; bhava 
ready the above quantities of oll and 





stirring and rubbing the 
wooden p, as herein consists the 
secret of having a nice smooth sauce, 
It cannot be stirred too frequently, and 
it should be made in a very cool place 
or, if ice is at hand, it should be mixed 
over it. When the vinegar and oil are 
well incorporated with the eage, add the 
stock and cream, stirring all the time, 
and it will then be ready for use. 

For a fish Mayonnaise, this sauce may 
be coloured with lobster-spawn, pounded ; 
and for poultry or meat, where variety is 
desired, a little parsley-juice may be 
used to add to its appearance. Cucum- 
ber, tarragon, or any other flavoured 
vinegar, may be substituted for plain, 
where they are liked. Average cost, for 
“RE quantity, 7d. Sufficient for a small 
salad. 


Note.—In mixing the oil and vinegar 
with the eggs, put in first a few drops of 
oil, and then a few drops of vinegar, 
never adding a large quantity of either 
at onetime. By this means, you can be 
more certain of the sauce not curdling. 
Patience and practice, let us add, are 
two cssentials for making this sauve 


good. 


MELONS. 

This fruit is rarely preserved or cooked 
in any way, but is sent whole to table 
on a dish garnished with leaves or 
flowers, as fancy dictates. A border of 
any other kind of small fruit, 
round the melon, has a pretty effect, 
the colour of the former con ; 
nicely with the melon. Plenty of 
pounded sugar should be served with it; 
and the fruit should be cut lengthwise, 
in moderate-sized slices. In Amerioa, it 
is frequently eaten with pepper and salt, 
Average cost.— English, in full season, 
3s. 6d. to 5s. each ; when scaree, 10s. to 
15s.; seasonable, June to August, French 
2s. to 83. 6d. each ; seasonable, June an 
July. Dutch, 9d. to 2s. each ; seasonabie, 
July and August. 


MERINGUSS. 

Ingredients. —} Yb. of nded 
wha “Suites ote eggs, “Mode Whisk. 
the whites of the eggs to a stiff 
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Milk and Oream, to keep 





Moeringues 
and, with 9 wooden epoon, stir in quickly 





the ded sugar; and have some 
boards thick enough to put in the oven 
to prevent the of the meringues 
from acquiring too much colour. Cut 
some strips of paper about 2 inches wide; 
place this paper on the board, and drop 
a tablespoonful at a time of the mixture 
on the paper, taking caro to let all the 
meringues be the samesize. In dropping 
it from the spoon, give the mixture the 
form of an egg, and keep the moringuos 
about 2 inches apart from each other on 
tho paper. Strew over thom some sifted 
sugar, and bake in a moderate oven for 
4 hour, As soon as they bogin to colour, 
remove them from the oven ; take cach 
slip of paper by the two ends, and turn 
it gently on the table, and, with a small 
spoon, take out the soft part of each 
meringue. Spread some cican paper on 


the board, turn the meringues upside 





MERINGUES. 


down, and put them into the oven to 
harden and brown on the other side, 
When required for table, fill them with 
hale | i cream, flavoured with liqueur or 
vanilla, and sweetened with pounded 
sugar. Join two of the meringues toge- 
ther, and pile them hich in tho dish, as 
shown in the annexed drawing. To vary 
their appearance, finely-chopped almonds 
or currants may be strewn over thom 
before the sugar is sprinkled over; and 
they may be garnished with any bright- 
coloured preserve. Great expedition is 
necessary in making this sweet dish; as, 
if the meringues are not put into the 
oven 1s soon as the sugar and eggs are 
mixed, the former melts, and the mix- 
turo would run on the paper, instead of 
keeping ita egg-shapo. The sweeter the 
meringnies are made, the crisper will they 
be ; but, if there is not sufficient sngar 
mixed with them, they will most likely 
be tough, They are sometimes coloured 


with cochineal ; and, if kept well covered 
in a dry tapi will remain for a 
month or six weeks. Zime.—Altogether 
about 3 hour. 


9 
Average cost, with the 
cream and flavouring, Is. Ss. 


uffictent to 
make 2 dozen meringues, Seasonadle at 
any time. 


MILK. 

Milk, when of good quality, is of an 
opaque white colour: the cream alw 
comes to the top ; the well-known milky 
odour is strong; it will boil without 
altcring its appearance in these respects; 
the little bladders which arise on the 
surface will renew themselves if broken 
by the spoon. To boil milk is, in fact, 
the simplest way of testing its quality. 
The commonest adulterations of k 
aro not of a hurtful character. It is a 
good deal thinned with water, and some- 
times thickened with a little starch, or 
coloured with yolk of egg, or even 
saffron; but these processes have no- 
thing murderous in them. 


MILK AND CREAM, to keep, in 
hot Weather. 


When the weather is very warm, and 
it is very difficult to prevent milk from 
turning sour and spoiling the cream, it 
should bo scalded, and it will then re- 
main good for afew hours, It must on 
no account be allowed to boil, or there 
will be a skin instead of a cream upon 
the milk ; and theslower the process the 
safer wil) 1t be. A very good plan to 
scald muk, is to put the pan that con- 
tains it into a saucepan or wide kettle of 
boiling water. When the surface looks 
thick, the milk is sufficiently scalded, 
and 1t should then be put away in a cool 
place in the samo vessel that it was 
scalded in. Cream may be kept for 24 
hours, if scalded without sugar; and by 
the addition of the latter ingredient, 1t 
will remain good double the time, if 
kept in a cool place. All pans, jugs, 
and vessels intended for milk, should be 
kept beautifully clean, and well scalded 
bofore the milk is put in, as any negli- 
gence in this respect may cause large 
cena of it to be spoiled; and milk 
should never be kept in vessels of zinc or 
copper. Milk may be preserved good in 
hot weather, for a few hours, by placing 
the jug which containa it in ice, or very 
cold water; or a pinch of bicarbonate of 
soda may be introduced into the liquid, 


4 
r 


» 





Milk and Cream, Separation of 
Hae er cramer aime meee aemnemneumemmeinatat eatielihaat RAN NT tite | 
MYLK AND CRDAM, Separation 

of. 


Tf it be desired that the milk should 
be freed entirely from cream, it should 


be ponred into a very ahallow broad pan 
or dish, not more ths 14 inch doep, as 
cream cannot rise through a great depth 
of milk, In cold and wet weather, milk 
is not so rich as it is in summer and 
warm weather, and the morning's milk 
is always richer than the ovening’s. The 
last-drawn milk of each milking, at all 
times and seasong, is richer than the 
first-drawn, and on that account should 
be set apart for croam. Milk should be 
shaken as little as possible when carried 
from tho cow to the dairy, and should be 
poured into the pans very gently. Per- 
sone not keeping cows, may always have 
a little cream, provided the milk they 
purchase be pure and unadulterated. 
As soon as it comes in, it should be 
poured into very shallow open pie-dishes, 
and sot by ina very cool place, and in 7 
or 8 hours a nice cream should have rison 
to the surface. 


MILK AND CREAM, Substitute 
for, in Tea and Coffee. 


Ingredients.—1 new laid ogg to every 
large brcaktasteupful of tea or coffee. 
AM ode,—Beat up the whole of the egg in 
@ basin, put it into a cup, and pour over 
it the tea or coffee quite hot, stirring all 
the time to prevent the egg from curd- 
png: In point of nomishment, both tea 
and coffee are much improved by this 
addition. Sufficicnt.—1 egg to every 
large breakfastcupful of tea or coffee. 


MILE SOUP (a nice Dish for 
Children), 


Ingredients. —2 quarts of milk, 1 salt- 
nfal of salt, 1 teaspoonful of pow- 
cinnamon, 8 teaspoonfuls of 
pounded sugar, or more if hiked, 4 thin 
flicea of bread, the yolks of 6 eggs. 
Mode. Boil the milk with the salt, 
cinnamon, and sugar; lay the bread in 
a deep dish, pour over it a little of the 
milk, and keep it hot over a stove, with- 
t burning. Beat up the yolks of the 
eggs, add them to the milk, and stir it 
over the fire till it thickens. Do not let 
it curdle. Pour it upon the bread 
serve. Zéme,—Z of an hour. ae 
cost, Sd. per quart. Seasonadle all 
year. Sufictent for 10 ehildren, 
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Mincemont 

MINOGH PIDS. 
meat, Mode Mee spike good Rix 
paste by recipe ; roll it out to the : 
ness of abow 

inch, and a 

] some trae 3 =I 
Deg ete ({\ietene 

at ans 
wath ts at ee 
them wit 
mincemeat, MINCE PIMA, 


cover with the paste, and cut it off all 
round close to the edgo of the tin. Put 
tho pics into a brisk oven, to draw the 
aste up, and bake for 25 minutes, or 
onger, should the pies be very large; 
brush them over with the whito of an 
ORR, beaten with the blade of a knife to a 
stiff froth ; sprinkle over pounded sugar, 
and put thom into the oven for a minute 
or two, to dry the egg; dish the pies on 
a white d’oyley, and serve hot, The 
may be merely sprinkled with pound 
sugar instead of being glazed, when that 
mode is preferred. To re-warm them, 
put the pies on the pattypans, and let 
them remain in the oven for 10 minutes 
or # hour, and they will be almost as 
good as if freshly made. Tume.—25 to 
0 minutes; 10 minutes to re-warm them. 
Average cost, 4d. coach. oh, pba Ib. 
of paste for 4 pics, Seasonadle at Christ- 
ma» time. 


MINCEMBAT. 


Ingredients. —2 Yos. of raisins, 8 lbs. of 
currants, 14 lb. of lean beef, 3 tbs. of 
beef suet, 2 lbs. of moist sugar, 2 ox, 
of citron, 2 oz. of candied lemon-peeal, 
2 oz. of candied orange-peel, 1 r 
nutmeg, 1 pottlo of apples, the rind of 
2 lemons, the juice of 1, 4 pint of brandy. 
Mode.—Stone and ev tho raisins once or 
twice across, but do not chop thum; 
wash, dry, and pick the curranta free 
from stalks and grit, and mince the beef 
and suet, taking care that tho latter 
is chopped very fine; slice the citron 
and candied peel, grate the nutmeg, and 
pare, core, and mince the apples ; ce 
the lemon-pesl, strain the juice, and 
when all the ingredients are thus pre- 
pared, mix them well i ego adding 
the brandy when the other things aré 
well blended Byes the whole into a jar, 
carefully exclude the air, and the minas- 
meat will be ready for use in a fortaight, 
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Mincemest, Excellent 


Mock Furtle Soup 





If an additional quantity of spice ba pre- 
ferred, add nful gpd 
mace, and the same of pounded allspice, 
We, however, prefer the mincemeat 
withous the latter ingredients, and can 
vouch for its excallence. Average cost 
for this quantity, 8s. Seasonable.—Make 
this about the beginning of December. 


MINOCEMBAT, Bxcellent, 


Ingredients.—8 large lemons, 3 large 
dope, 1 lb. of stoned raisins, 1 lb. of 
currants, 1 lb. of suet, 2 Ibs. of moist 
sugar, 1 oz. of sliced candied citron, 1 oz. 
of sliced candied orange-pcel, and the 
game quantity of lemon-peel, 1 teacupful 
of brandy, 2 tablespoonfuls of orange 
marmalade, Jfode.—Grate the rinds of 
the lemons ; squeeze out the juice, strain 
it, and boil the remainder of the lemons 
until tender enough to pulp or chop very 
finely. Then add to this pulp the apples, 
which should be baked, and their skins 
and cores removed ; put in the remaining 
ingredients one by one, and, as they are 

ed, mix everything very thoroughly 
together. Put the mincomeat into a 
stone jar with a closely-fitting lid, and in 
e fortnight it will be ready for use. 
Seasonable.-—-This should be made the 
first or second week in December. 


MINT SAUCE, to serve with Roast 
Lamb, 


Ingredients. — 4 dessertspoonfuls of 
chopped mint, 2 dessertspoonfuls of 

ounded white sugar, + pint of vinegar, 

ode.--Wash the mint, which should be 
young and fresh-gathered, free from 
grit; pick the leaves from the stalks, 
minco them very fine, and put them into 
a turcen ; add the sugar and vinegar, and 
stir till the former is dissolved. This 
sauce ia better by being made 2 or 3 
hours before wanted for table, as the 
vinegar then becomes impregnated with 
the flavour of the mint. By many per- 
sons, the above proportion of sugar would 
not be considered sufficient; but as 
tastes vary, we have given tho quantity 
which we have found to suit the general 
palate. Average cost, 3d, Sufficient to 
serve with a middling-size joint of lamb. 

i contre hee n mint is oar bag ad 
nos obtainable, mint vinegar may be sub- 
gtituted for it, and will ba found very 
acceptable in early apring. 


MINT VINEGAR. 


Ingredients. —Vinegar, mint,  fode. 
-—Procure some nice mint, 
the leaves from the stalks, and fill a 
bottle or jar with them. Add vinegar ta 
them until the bottle is full ; cover closely 
to exclude the air, and let it infuse for & 
fortnight. Then strain the liquor, 
put it nto small bottles for use, of which 
the corks should be sealed. Saasanadle, 
— This should be made in June, July, or 


August. 


MOOE TURTLE SOUP. 
I. 


Ingrediants.— & calfs head, } Tb. of 
butter, 3 lb. of lean ham, 2 tablespoon. 
fuls of minced parsley, a little minced 
lemon thyme, sweet marjoram, 

2 onions, a few chopped mushrooms 
(when obtainable), 2 shalots, 2 table- 
epoonfuls of flour, 4 bottle of Madeira or 
sherry, forco meat balls, cayenne, salt 
and mace to taste, the juice of 1 lemon 
and 1 Soville orange, 1 dessertspoonful of 
ounded sugar, 3 quarts of best stock. 
ode.—Scald the head with the skin on, 
remove the brain, tie the head up in a 
cloth, and let 1t boil for 1 hour, Then 
take the meat from the bones, cut it into 
small square picces, and throw them inte 
cold water. Now take the meat, put it 
into a stewpan, and cover with stock ; 
lot it boil gently for an hour, or rathes, 
more, if not quite tender, and set it on 
one side, Melt the butter in another 
stewpan, and add the ham, cut small, 
with the herbs, parsley, onions, shalote, 
mushrooms, and nearly a pint of stock ; 
lot these simmer slowly for 2 hours, an 
then dredge in as much flour as will dry 
up the butter. Fill up with the remain- 
der of tho stock, add the wine, Jet it stew 
gently for 10 minutes, rub it through a 
tammy, and put it to the calf’s head; 
season with cayenne, and, if required, @ 
httle salt; add the juice of the oranga 
and lemon ; and when liked, } teaspoon 
ful of pounded mace, and the sugar. 
Put in the force-meat balls, simmer 
§ minutes, and serve very hot, Zime— 
43 hours. Average coat, 3s. 6d. per q 
or 2s, 6d. without wine or force-m 
balls. Seasonable in winter. Sufficient 
for 10 persons. 


Note.—Tho bones of the head should 
be well stewed in the liquor it wag fireh 
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boiled in, and will make good white 
bles, &c. 


stock, Havoured with vegeta 


pan 
(More Economical.) 


Iagredients,—A knuckle of veal weigh- 
Ing 5 or 6 lbs., 2 cowheels, 2 large onions 
stuck with cloves, 1 bunch of sweot 
ferbs, 8 blades of mace, salt to taste, 
32 peppercorns, 1 glass of sherry, 24 
force-meat balls, a little lemon-juice, 
é quarts of water. Mode.—Put all the 
ingredienta, except the force-ment balls 
end lemon-juice, in an earthen jar, and 
stew for 6 hours. Do not open it till 
gold. When wanted for use, skim off all 
the fat, and etrain carefully; place it on 
the fire, cut up the meat into inch-and-a- 
half squares, put it, with the foroe-meat 
Dalles and lemon-juice, iuto the soup, and 
eerve. It can be flavoured with a tablo- 

nful of anchovy, or Harvey’s sauco. 

ime.—6 hours, Average cost, 1s. 4d. 

er Seasonablein winter. Sufficient 
for 10 persons. 


MUFFINS. 

Ingredients.—To every quart of milk 
allow 14 oz. of German yeast, a little 
galt; flour. Mode—Warm the muk, 
addto it the yoast, and mix these well 
togtther ; put them into a pan, and stir 

in sufficient 

flour to make 
the whole into 
a dough of 
rather a soft 
consistence ; 
cover it over with a cloth, and place it 
in a warm place to rise, and, when light 
and nicely risen, divide the dough into 
pieces, and round them to the proper 
shape with the hands; placo them in a 
layer of flour about two inches thick, on 
wooden trays, and let them rise again: 
when this is effected, they each will 
exhibit a semi-globular shape. Then 
place them carefully on a hot plate or 
stove, and bake them until they are 
slightly browned, turning them whon 
they are done on one side. Muffins are 
not easily made, and are more generally 
hased than manufactured at home. 

o toast them, divide the edge of the 
seuffin all round, by pulling it open to 
the flepth of about an inch, with the 
fingers. Pat it on a toastiug-fork, and 
hold {t before a very clear fire until one 

is nicely browned, but not burnt; 
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» Mullagatawny Boup 


turn, and toast it on the other. Do not 
toast them too quickly, ~ if this be 
done, the middle of the muffin will not 
be warmed through. When done, divide 
them by pulling them open; batter 
them slightly on both aides, put them 

ther again, and cut them into 
halves: when sufficient are toasted and 
buttered, pile them on a very bot d 
and send them very quickly to table. 
Time.—From 20 minutes to 4 hour to 
bake thera. Suficient.—Allow 1 muffin 
to cach person. 


MULBERRIES, Preserved, 


Ingredients.—To 2 \bs. of fruit and 
1 pint of juice allow 24 Ibs. of loaf sugar. 

ode.—Put some of the fruit into a pre- 
serving pan, and simmer it gently until 
the juice is well drawn. Strain it through 
a bag, measure it, and to every pint 
allow the above proportion of sugar and 
fruit. Put the sugar into the preserving- 
pan, moisten it with the juice, boil it up, 
skim well, and then add the mulberries, 
which should be ripe, but not soft enough 
to broak to a pulp. Let them stand in 
the syrup till warm through, then set 
them on the fire to boil gently ; when 
half done, turn them carefully into an 
earthen pan, and let them remain till the 
next day; thon boil them as before, and 
when the syrup is thick, and becomes 
firm when cold, put tho preserve into 
pots. In making this, care should be 
taken not to break the mulberries : this 
ait he avoided by very gentle stirring, 
and by simmoring the fruit very slowly. 
Time.— hour to extract the juige: 
¢ hour to boil the mulberries the’ 
time, } hour the second time. 
able in August and September, 


MULLAGATAWNY SOUP. 


Ingredients. —2 tablespoonfuls of ourry 
powder, 6 onions, 1 clove of gariic, 1 oz. 
of pounded almonds, a ilttle lemon- 
pickle, or mango-juice, to taste; 1 fowl 
orrabbit; 4 slices of lean bacon; 2 quarta 
of medium stock, or, if wanted very 
good, best stock. Jfode.—Slice and fry 
the onions of a nice colour; line the 
stewpan with the bacon; cut up the 
rabbit or fowl into small joints, and 
slightly brown them; put in the fried 
onions, the garlic, an + and simmer 
gently till the meat is t1.d°~, skim very 
carefully, and when the mvat is done, 
rub the curry powder toa smooth batter; 
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add it to the soup with the almonds, 
which must be first pounded with a little 
of the stock. Put in seasoning and 


lemon-pickle or mango-juice to taste, and 
serve boiled rice with it. Z'me.—2 hours, 
A cost, le. 6d. per quart. Season- 
able in winter. Sufficient for 8 persons. 

Note.—This soup can also made 
with breast of veal, or calf’s head. Voge- 
table mullagatawny is made with veal 
stock, by boiling and pulping chopped 
vegetable marrow, cucumbers, onions, 
and tomatoes, and seasoning with curry 
powder and cayenne. Nice pieces of 
meat, good curry powder, and strong 
phe are necessary to make this soup 
goo 


MULLET, Groy. 


Ingredients.—} \b. of salt to each 
gallon of water. Mode.—If the fish be 
very large, it should be laid in cold 
water, and gradually brought to a boil ; 
if small, put it in boiling water, salted 
in the above proportion. Serve with 
anchovy sauce and plain melted butter, 
Time.—According to size, 4 to ~ hour. 
Average cost, 8d. per lb. Seasonable from 
July to October. 


MULLET, Red. 

Ingredients.—Oiled paper, thickening 
of butter and flour, 4 teaspoonful of an- 
chovy sauce, | glass of sherry ; cayenne 
and salt to taste. Mode.—Cloan the 
fish, take out the gills, but leave the 
inside, fold in oiled paper, and bake them 
pane When done, take the liquor that 

ows from the fish, add a thickening of 
butter kneaded with flour; put in the 
other ingredients, and let it bot for 
2 minutes. Serve the sauce in a tureen, 
and the fish, either with or without the 
paper cases. Zeme.—About 25 minutes, 
Average cost, 1s. each. Seasonable at 
any time, but more plentiful in summer. 
ofe.—Red mullet may be broiled, and 
ahould be folded :n oiled paper, the same 
as in the preceding recipe, and seasoned 
with Hage ve and salt. They may be 
gerved without sauce; butif any is re- 
G“ired, use melted butter, Italian or 
anchovy sauce. They should never be 
plain boiled. 


MUSHROOM KETCHUP. 


Ingredients.—To each peck of mush- 
Toons ¢ lb. of salt; to each quart of 


mushroom-liquor } oz. of cayenne, } os. 
of allspice, faa. of ginger, 2 blades of 
pounded mace, Mode.—Choore full- 
grown mushroom flaps, and take care 
they are perfectly freak gathered when 
the weather is tolerably dry ; for, if they 
are pee during very heavy rain, the 
ketchup from which they are made is 
liable to get musty, and will not keep 
long. Puta layer of them in a deep pan, 
sprinkle salt over them, and then another 
layer of mushrooms, and so on alter- 
nately. Let them remain for a few 
hours, when break them up with the 
hand ; put them mm a nice cool place for 
3 days, occasionally stirring and mashing 
them well, to extract from them as much 
juice as possible. Now measure the 
quantity of liquor without straining, and 
to each quart allow the above proportion 
of spices, &c. Put all into a stone jar, 
cover it up very closely, put it in @ 
saucepan of boiling water, set it over 
the fire, and let it boil for8 hours, Have 
ready a nice clean stewpan; turn into it 
the contents of the jar, and let the whole 
simmer very ently for 4 hour; pour it 
into a jug, where it should stand in a 
cool place till the next day ; then pour it 
off into another jug, and strain it into 
very dry clean bottles, and do not squeeze 
the mushrooms, To each pint of ketchup 
add a fow drops of brandy. Be careful 
not to shake the contents, but leave all 
the sediment behind in the jug; cork 
well, and either seal or rosin the cork, so 
ar perfectly to exclude the air. Whena 
very clear bright ketchup is wanted, the 
hquor must be strained through a v 
fine hair sieve, or flannel bag, after it has 
been very gently poured off ; if the opera. 
tion is not successful, it must be repeated 
until you have quite a olear liquor. It 
should be examined occasionally, and if 
it is spoiling, should be reboiled with a 
few peppercorns. Seasonable from the 
beginning of September to the middle of 
Ortobot, whon this ketchup should be 
made, 

Note.— This flavouring ingredient, {f 
genuine and well prepared, is one of the 
most useful store sauces to the experienced 
cook, and no trouble should be spared in 
its preparation. Double ketchup is made 
by reducing the liquor to half the quan- 
tity ; for example, 1 quart must be boiled 
down to 1 pint. This goes farther than 
ordinary ketchup, as so little is required 
to flavour a good quantity of gravy, 


Mushroom Powder 
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The vediment may also be bottled sed 


iramedinte use, 
answer for flavouring 
+ gravies. 


and will be found 


BOULS oF 


MUBHROOM POWDER (a valu- 
able addition to Sauces and 
Gravies, when fresh Mushrooms 
are not obtainable). 


Ingredvents.—3§ pock of large mush- 


rooma, 2 onions, 12 cloves, } oz. of 


pounded mace, 2 teaspoonfuls of white 
popper. Mode.—Peel the mushrooms, 
wipe them perfectly free from grit and 
dirt, remove tho black fur, and reject all 
those that are at all worm-caten; put 
them into a stowpan with the above 
ingredients, but without water; slake 
them over a clear fire, till all tho liquor 
ig dried up, and be careful not to let 
them burn; arrange them on tins, and 
dry them in a slow oven ; pound them to 
a fine powder, which put into small dry 
bottles ; cork well, seal the corks, and 
keep it ina dry place. In using this 
powder, add it to the gravy just before 
serving, when it will merely require one 
boil-up. The flavour imparted by this 
means to the , ought to be exceed. 
ing! . Seasonable.—This should he 
made in September, or at the beginning 
of October. 

Note.—If the bottles in which it is 
stored away are not perfectly dry, as, 
also, the mushroom powder, it will keep 
good but a very short time, 


MUSHROOM SAUCE, very rich 
and good, to serve with Fowls 
or Rabbits. 


Ingredients. —1 pint of mushroom- 
buttons, salt to taste, a little grated nut- 
meg, | blade of pounded mace, 1 pint of 

m, 2 02z. of butter, flour to thicken. 
ode.— Rub the buttons with a picce of 
flannel and salt, to take off the skin; 
out off the stalks, and put thom in a 
pte with the above ingredionts, 
previsualy kneading together the butter 
and flour; boil the whole for about ten 
minutes, stirring all the time. Pour 
some of the sauce over the fowls, and 
the remainder serve inatureen. Time. 
—~10 minutes. Average cost, 2s. 
cigni to serve with a pair of fowls, 
sonable from August to Octeber, 


MUSHROOM SAUOH, Brown, te 


serve with Roast Meat, &. 


Ingredients. —4 pint of button nyush- 
rooms, $ pint of good beef gravy, 1 table. 
Bpoo of mushroom ketchup e at 
hand), thickening of butter and four. 
Afode.—Put the gravy into a saucepan 
thicken it, and stir over the fire un it 
boils. Prepare the mushrooms by cutting 
off the stalks, and wiping them from 
grit and dirt; the large fap mushrooms 
cut into small pieces will answer for a 
brown sauce, when the buttons are not 
obtainable; put them into the gravy, 
and let them simmer very gently for 
about 10 minutes; then add the ketchup, 


and serve. Z.vme.—Rather more than 
10 minutes. Seasonable from August to 
October. 


Note.—When fresh mushrooms are not 
obtainable, the powder may be used as 
a@ substitute for brown sauce. 


MUSHROOM SAUOH, White, to 
serve with Boiled Fowls, Cut- 
lets, &c. 


Ingredients.—Rather more than § pint 
of button mushrooms, lemon-juice, and 
water, 1 oz. of butter, 4 pint of Béchamel, 
} teaspoonful of pounded sugar. JSfode, 
—Turn the mushrooms white by putting 
them into site and water, havi 
previously cut off the stalks and wi 
them perfectly free from grit. Cho 
them, and put them in a stewpan wi 
the buttor. When the mushrooms ara 
softened, add the Béchamel, and simmer 
for about 5 minutes; should they, how- 
ever, not be done enough, allow rather 
more time. They should not boil longer 
than necessary, as they would then lose 
their colour and flavour, Rub the whole 
through a tammy, and serve very hot. 
After this, it should be warmed in a bain 
maiie, Time. — Altogether } hour. 
Average cost, 1s, Seasonable from August 
to Octobor. 


MUSHROOM SAUCER, White, ta 
serve with Boiled Vowls, Cut. 
lets, &c. (a more simple Method). 


Ingredients. —4 pint of melted butter, 
made with milk, 4 pint of button mush. 
rooms, ] dessertspoonful of m 
ketchup, if athand ; cayenne and salt to 
taste. Mode.—Make the melted butter 
with milk,and add to it the mushrooms, 
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Mushrooms, Beked 
whioh must be nicely cleaned, and free 
from grit, and the stalks cut off. Let 


them simmer gently for about 10 mi- 
nutes, or until they are quite tendar. 
Put in the seasoning and abe ¥ let 
it just boil, when serve. Zime.—Rather 
more than 10 minutes. Average cost, 
Sd. Seasonadle from August to October, 


MUSHBROOMSB, Baked (a Break- 
faut, Luncheon, or Supper Dish). 


Ingredients, — 16 to 20 mushroom- 
flaps, butter, pepper to taste. Afode.— 
For this mode of cooking, the mushroom- 
flaps are better than the buttons, and 
should not be too large. Cut off a por- 
tion of the stalk, peel the top, and wipe 
the mushrooms carefully with a piece of 
fiannel and a little fing salt. Put them 
into atin baking-dish, witha very small 
piece of butter placed on each mush- 
room ; sprinkle over a little pepper, and 
let them bake for about 20 minutes, or 
longer should the mushrooms be very 
large. Have ready a very hot dish, pile 
the mushrooms high in the centro, pour 
the gravy round, and send them to table 
ea with very hot plates. Zune.— 

minutes; large mushrooms, 4 hour, 


Average cost, 1d. cach for large mush- 
room-flaps. Sufficient for 5 or 6 persons. 
Seasonable. — Meadow mushrooms in 


September and October; cultivated 
mushrooms may be had at any time. 


MUSHROOMS, Broiled (a Break- 
fast, Luncheon, or Supper Dish). 


Ingredients.—Mushroom-flaps, peppor 
and salt to taste, butter, lemon-juice. 
Mode. — Cleanse the mushrooms by 
wiping them 
with a pieco 
of flannel and 
alittle salt; cut 
off a portion of 
the stalk, and 
peel the tops ; 
broil] them over a clear fire, turning 
them once, and arrange them on a very 
hot dish. Put a small piece of butter on 
each mushroom, season with pepper 
and salt, and squeeze over them a few 

pa of lemon-juice, Place the dish 
the fire, and when the butter is 
melted, serve very hot and quickly. 
Moderate-sised flaps are better suited 
this mode of coo than the buttons: 
the latter are better in stews. Time.—- 
10 minutes for medium-sized mushrooms, 
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Average cost, 1d. each for large mush. 


t.—Allow $ or 4 mush- 
rooms to each person. Seasonadle.— 
Meadow mushrooms in September and 
October ; cultivated mushrooms may be 
had at any time. 


MUSHROOMS, Dried. 

Mode.—Wipe them clean, take away 
the brown part, and peel off the skin; 
lay them on sheets of paper to dry, in @ 
cool oven, when they will shrivel con- 
siderably. Keep them in paper bagw, 
which hang in a dry place. When 
wanted for use, put them into cold 
gravy, bring them gradually to simmer, 
and it will be found that they will regain 
nearly their usual size. 


MUSHROOMS, Pickled, 

Ingredients. — Suffcient vinegar to 
cover the mushrooms; to each pt of 
mushrooms, 2 blades of pounded mace, 
1 oz. of ground pepper, salt to taste, 
Mode. —Choose some nice young buttom 
mushrooms for pickling, and rub off tha 
skin with a piece of flannel and salt, and 
cut off the stalks; if very large, take out 
the red inside, and reject the black ones, 
as they aretooold. Put them intoa stew. 
pan, sprinkle salt over them, with 
pounded mace and pepper in the above 
proportion ; shake them well over a clear 
fire until the liquor flows, and keep them 
there until they are all dried up again ; 
then add as much vinegar as will cover 
them ; just let it simmer for 1 minute, 
and storo it away in stone jars for use. 
When cold, tie down with bladder and 
keep in a dry place: they will remain 
good for a length of time, and are gene- 
rally considered delicious. Seasonatle,— 
Make this the same time as ketchup, 
from the beginning of September to the 
middle of October. 


MUSHROOMS, to Preserve. 
Ingredients.—To each quart of muske 
rooms, allow 3 oz. butter, pepper and 
salt to taste, the juice of 1 lemon, clari- 
rified butter. Mode.—Peel the mush- 
rooms, put them into cold water, with 
a little lemon-juice ; take them out and 
dry them vory carefully ina cloth. Put 
the butter into a stewpan capable of 
holding tho mushrooms; when it is 
melted, a the ehoagar dae caper 
juice, and a seasoning of pep an 
salt; draw them down over ado tre: 
end let them remain until their liquor in 
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Mushrooms, Stewed 


boiled away, and they have become quite 
dry, but be careful jn not allowing them 
to stick tothe bottom of the 

Whon done, put them into pote, and 
pour over the top clerified butter. If 
wanted for immediate use, they will 
keep good a few days without being co- 
yered over. ‘T'o re-warm them, put the 
mushrooms into a stewpan, strain the 
butter from them, and they will bo 
ready for use. Average cost, 1d. each. 
Seasonable,—Meatlow mushrooms in Sep- 
tember and October ; cultivated mush- 
rooms may be had at any time. 


MUSHROOMS, Stewed. 


dIngredisnts,—1 pint mushroom-but- 
tons, 8 oz. of fresh butter, white pepper 
and salt to taste, lemon-juice, 1 tea- 
spoonful of flour, cream or milk, } tea- 
onful of grated nutmeg. Jode.—Cut 
the ends of tho stalks, and pare 
neatly a pint of musbroom-buttons; put 
them into a basin of water, with a little 
lemon juice, as they are done. When 
all are prepared, take them from the 
water with the hands, to avoid the sedi- 
ment, and put them into a stewpan with 
the fresh butter, white pepper, salt, and 
the juice of ; lemon; cover the pan 
closely, and let the mushrooms stew 
gently from 20 to 25 minutes; then 
icken the butter with the above pro- 
portion of flour, add gradually suffi- 
cient cream, or cream and milk, to 
make the sauce of a proper consistency, 
and put in the grated nutmeg. Ifthe 
mushrooms are not perfectly tender, 
stew them for 5 minutes longer, remove 
every particle of butter which may be 
floating on the top, and serve. Time.— 
hour, Average cost, from 9d. to 2s. per 
int. Sufficient for 5 or 6 persons, 
.-~-Meadow mushrooms in Sep- 

tember and October. 


MUSHROOMS, Stewed in Gravy. 


Ingredients. —1 pint of mushroom-but- 
tons, 1 pint of brown gravy, } teaspoon- 
ful of grated nutmeg, cayenne and salt 
to taste. Mode.—Make a pint of brown 
gravy, cut nearly all the stalks away 

the mushrooms and peo! the tops ; 
put them into a stewpan, with the gravy, 
and simmer them gently from 20 minutes 
to ghour, Add the nutmeg and a season- 
ing of en and salt, and serve very hot, 
Zine,—20 minutes to §hour, Average 
cost, 9d, to 2s, per pint. Sufficient for § 


or 6 persons.  Seasonable. —- Meadow 
mushrooms in September and October, 


MUSTARD, How to Mix. 


Ingredients, —Mustard, salt and water. 
Mode. — Mustard should be mixed 
with water that has been boiled and al- 
lowed to cool; hot water destroys ite 
essential properties, and raw cold water 
might cause it to ferment. Put the 
mustard into a cup, with a emall pinch of 
salt, and mix with it very gradually suf- 
ficient boiled water to make it drop from 
the spoon without being watery. Stir 
and mix well, and rub the lumps well 
down with the back of a spoon, as well- 
mixed mustard should be perfectly free 
from these. The mustard-pot should not 
be more than half-full, or rather less if 
it will not be used for a day or two, as it 
is oo much better when it is freshly 
mixed. 


MUSTARD, Indian, an excellent 
Relish to Bread and Butter, or 
any cold Meat. 


Ingredients.—} lb. of the best mustard, 
3 Ib. of flour, 40z. of salt, 4 shalots, 4 
tablespoonfula of vinegar, 4 tablespoon- 
fuls of ketchup, } bottle of anchovy 
sauce. Jfode.—Put the mustard, flour, 
and salt into a basin, and make them 
into a stiff paste with boiling water. 
Boil the shalots with the vinegar, ket- 
chup, and anchovy sauce, for 10 minutes, 
and pour the whole, doling, over the 
mixture in the basin; stir well, and re- 
duco it to a proper thickness ; put it into 
a bottle, with a bruised shalot at tho 
bottom, and store away for use. This 
makes an excellent relish, and if pro- 
perly prepared will keep for years, 


MUSTARD, Tartar. 


Ingredients. — Horseradish vinegar, 
cayenne, Ja teacupful of mustard. Mode. 
—Have ready sufficient horseradish vine- 
gar to mix with the above proportion of 
mustard; put the mustard into a cup, 
with a slight seasoning of cayenne; m 
it Veber d smooth with the vinegar, 
adding this a little at a time; rub down 
with the back of a 7 se any lumps that 
may 8 , and do not let it be too 
thin. ustard may be flavoured in 
various ways, with Tarragon, shalot, 
colery, and many other vinegars, herbs, 
Spices, 
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Mutton, to cook a Breast of 








MUTTON. 

Almost every large city has a parti- 
sular manner of cutting up, or, as it is 
talled, dressing the carcase. In London 
this sa is very simple, and as our 
butchers have found that much skewer- 
ing back, doubling one part over another, 
or scoring the inner cuticle or fell, tends 

il the meat and shorten tho time it 
would otherwise keep, at! avoid all 
such treatment entirely. The carcase 
when flayed (which operation is per- 
formed while yet warm), the sheop when 

hung up 
and the 
head —ro- 
moved, pre- 
sents the 


the small 
numerals 
indicating 
tho parts or 
joints into 
which one- 
half of the 
animal is 
cut. After 


separatin 
the hin 
from the 


fore quar- 
ters, with 


eleven ribs 
to the lat- 
ter, the 


quarters 

are usually 

subd ivided 

in the man- 

ner shown 

MDA OF MUTTON, SHOWING in the 
THE SEVERAL JOINTS. sketch, in 
which the 

several os are defined by the inter- 
vening lines and fi . Hind quarter: 
No, 1, the leg; 2, the loin—the two 
when out in one piece, being called 
the saddle. Fore quarter: No. 8, the 
shoulder; 4 and 65 the neck; No. 5 
be: called, for distinction, the sorag, 
which is A Sacrieioe afterwards separated 
from 4, the lower and better joint; No. 
6, the breast. The haunch of mutton, 
so often served at public dinners and 
special entertainments, comprises all the 
leg and so much of the loin, short of the 


ribs or lap, as is indicated on the upper 
part of the ‘carcase by a dotted line, 


MUTTON, Baked Minced. 

[Comp Mgat Cooxzry.] Zngredtente,— 
The remains of any joint of cold roast 
mutton, 1 or 2 onions, 1 banch of 
savoury herbs, popper and salt to taste, 
2 blades of pounded mace or nutmeg, 
1 eoourtl of vy, mashed pota- 
toes. ode. ~— Mince an onion rather 
fino, and fry it a light-brown colour 3 
add the herbs and mutton, both of 
which should be also finely minced 
and well mixed; season with pepper 
and salt, and a little pounded mace or 
nutmeg, and moisten with the above 
proportion of gravy. Put a layer of 
mashed potatoes at the bottom of a 
dish, then the mutton, and then another 
layer of potatoes, and bake for ubout 
4 hour. Z'ime.—g hour. Average cost, 
exclusive of the mneat, 4d. Seasonadle 
at any timo. 

Note.—If there should be a large br 
tity of meat, use 2 onions i of 1. 


MUTTON, Boiled Breast of, and 
Caper Sauce. ‘ 


Ingredients.—Breast of mutton, bread 
crumbs, 2 tablespoonfuls of minced sa- 
voury herbs (put a large proportion of 
pars ey). pepper and salt to taste. Mode. 
—Cut off the superfluous fat; bone the 
meat; sprinkle over a layer of b: 
crumbs, minced herbs, and seasoning; 
roll, and bind it up firmly. Boil gentiy for 
2 hours, remove the tape, and serve with 
caper sauce, a little of which should be 
poured over the meat, TZ'ime.—2 hours. 
Average cost, 6d. per Ib. Sufficient for 
4or 5 persons. Seasonabie all the year. 


MUTTON, an excellent way to 
cook a Breast of. 

Ingredients, — Breast of mutton, % 
onions, salt and pepper to taste, flour, 
a@ bunch of savoury herbs, green —_ 
Mode.-— Cut the mutton into pieces 
about 2 inches square, and let it be 
tolorably lean; put it into a stewpan, 
with a little fat or butter, and fry it of a 
nice brown; then dredge in a little flour, 
slice the onions, and put it with the 
herbs in the stewpan ; pour in sufficient 
water just to cover the meat, and simmer 
the whole gently until the mutton is 
tender. Take out the meat, strain, and 
skim off all the fat from: the gravy, and 


806 
Mutton, Broiled, and Tomato Sauce 


pat doth the meat and gravy back into 
stewpan 3 add atom - Aiea a 
ung green peas, and let them 

gently until dons. 2 or 8 slices of bacon 
added and stewed with the mutton give 
additional flavour; and, to insure the 
peas being a beautiful green colour, they 
moay be boiled in water separately, and 
added to the stew at the moment of 
serving. Time.—2} hours. Average cost, 
6d. per lb. Sufficient for 4 or 5 persone, 
Seasonable from June to August. 


MUTTON, Broiled, and Tomato 
Bauce. 


{Coup Mzat Cooxrny.) Ingredients.— 
A few slices of cold mutton, tomato 
gauce, Mode.— Cut some nice slices 
from a cold leg or shoulder of mutton; 
weason them with pepper and salt, and 
broil over a clear fire. Make some 





tomato sauce, pour it over the mutton, 
and serve. This makes an excellent 
dish, and must be served very hot. 
Time. About 5 minutes to broil the 
rautton. Seusonable in September and 
October, when tomatoes are plentiful 
and seasonable. 


MUTTON BROTH, to Make. 


Ingredients.—1 Yb. of the scrag end of 
the neck of mutton, 1 onion, a bunch of 
tweet herbs, 4 turnip, 3 pints of water, 
pepper and salt to taste. Mode.—Put 

6 mutton into a stewpan ; pour over 
the water cold, and add the other ingre- 
dients. When it boils, skim it very 
earefully, cover the pan closely, and let 
% simmer very gently for an hour ; 
strain it, let it cool, tuke off all tho fat 
from the surface, and warm up as much 
as may be required, adding, if the 
ery be allowed to take it, a teaspoon- 

of minced pareley which has been 
® 


previously scalded. arl barley or rice 
are very nice additions to mutton broth, 


and should be boiled as long as the 
other ingredients. When either of these 
is added, the broth must not be strained, 
gut merely thoroughly skimmed. Plain 
tton broth without seasoning is made 
merely boiling the mutton, water, 
@ad salt together, straining it, sere, 
the broth,cool, skimming al! the fat off, 
and eeraing: up as much as is required, 
This bro would be very tasteless 
end insipid, but likely to agree with 
delicate stomachs, whereas the least 

of other ingredients would have 


THE DICTIONARY OF COOKERY. 


Mutton, Leg of, to Carve 


the contrary effect. Time. 1 hour. 
A e cost, 7d. Sufficient to make 
from if to 2 pints of broth. Seasonable 
at any time. 

Note.—Veal broth may be made in 
the same manner; the knuckle of a leg 
or shoulder is the part usually used for 
this purpose. It is very good with the 
addition of tho inferior joints of a fowl, 
or a few shank-bones. 


MUTTON BROTH, to Make 
Quickly. 


Ingredients.—1 or 2 chops from a neck 
of mutton, 1 pint of water, a small bunch 
of sweet herbs, } of an onion, pepper 
and salt to taste. ode.—Cut the meat 
into small pieces ; put it into a saucepan 
with the bones, but no skin or fat; add 
the other ingredients ; cover the sauce- 

an, and bring the water quickly to boil 

ake the lid off, and continue the rapid 
boiling for 20 minutes, skimming it well 
during the process ; strain the broth 
into a basin; if there should be any fat 
left on the surface, remove it by laying a 
piece of thin paper on the top; the 
greasy particles will adhere to the paper, 
and so free the preparation from them. 
To an invalid nothing is more disagree- 
able than broth served with a quantity 
of fat floating on the top ; to avoid this, 
it is always better to allow it to get 
thoroughly cool, the fat can then be so 
easily removed. Zime.—20 minutes after 
the water boils, Average cost, fd. Suf- 
Jictent to mako 4 pint of broth. Season- 
able at any time. 





MUTTON, Haunch of, to Carve. 


A deep cut should, in the first 
be made quite down to the bone, posea 
the knuckle-end of the joint, along the 
line 1 to 2. This will let the gravy 
escape ; and then it should be carved, in 
not too thick slices, along the whole 





HAUNCH OF MUTTON, 


length of the haunch, in the direction of 
the line from 4 to 3. 


MUTTON, Log of, to Oarve. 


This homely, but capital Engfish joint, 
is almost invariably served at table as 
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Muttoa, Zain of, to Carve 


whown in the engraving. The carving 
ef it is not very difficult: the knife 
ghould © carried sharply down in the 
dirgotion of the line from 1 to 2, and 
slices taken from 
either side, as the 
guests may de. 
1f sire, some liking 
“ia the knuckle-end 
as well done, and 
others preferring 
the more under- 

done part. The 
fat should be sought near the line 3 to 4. 
Some connoisseurs are fond of having this 
joint dished with the under-side upper- 
most, so as to get at the finely-grained 
meat lying under that part of the joint, 
known asthe Pope’s eye; but this is an 
wxtrav: t fashion, and one that will 
hardly find favour in the eyes of many 
economical British houscwives and house- 
keepers. 


MUTTON, Loin of, to Carve. 


There is one point in connection with 
carving a loin of mutton which includes 
every other; that is, that the joint 
should be thoroughly well jointed by the 

utcher before 
it is cooked, 
This knack of 
jointing re- 
quires practice 
and the proper 
tools; and no 
one but the 
butcher is sup- 
posed to have these. If the bones be 
Bot well jointed, the carving of a loin of 
mutton is not a gracious business ; 
whereas, if that has been attended to, 
it is an easy and untroublesome task. 
The knife should be inserted at fig. 1, 
and after fee eg way between the 
bones, it shoul carried sharply in 
the direction of the line 1 to 2 As 
there are some people who prefer the 
outside cut, while others do not like it, 
the question as to their choice of this 
should be asked. 


MUTTON, Saddle of, to Carve. 


Although we have heard, at various 
intervals, growlings expressed at tho 
aeuable saddle of a easilices the 

ner-parties of our middle yet 
we doubt whether any other joint is 
better liked, when it has been well hung 





LEG OF MUTTON. 





LOIN OF MUTTON, © 


Mutton Ohops, Broiled 


and artistically cooked. There it a diver. 
sity of opinion respecting the mode of 
sending this joint to table; but it has 
only reference 
to whether or 
no thore shall 
be any portion 
of the tail, 
or, if so, how 
many qoints of 
the tail. Some 
trim the tail 
with a paper frill. is not 
difficult: it is usually cut in the direction 
of the line from 2 to 1, quite down to 
the bones, in evenly-sliced pieces. A 
fashion, however, patronized by some, is 
to carve it obliquely, in the direction of 
the line from 4 to 8; in which case the 
joint would be turned round the other 
way, having the tail end on the right of 
the carver. 








SADDLE OF MUTTON. 
The sgeibe.| 


MUTTON, Shoulder of, to Carve. 


This is o joint not difficult to carve. 
The knife should be drawn from the 
outer edge of the shoulder in the direc. 
oe of tho line from 1 to 2, until 

one 


reached. As 
many slices as 
can be carved 
in this manner 
should be 
taken, and af- 
terwards the 
meat lying on each side of the blade- 
bone should be served, by oe ia the 
direction of 8to4¢and Sto4. ‘The up- 
aay side of the shoulder haces 3 now 

nished, the joint should be tumed, and 
slices taken off along its whole le 
There are some who ne 5 
side of the shoulder for its juicy flesh, 
although the grain of the meat is not 0 
fine as that on the other side. 





SHOULDER OF MUTTON, 


MUTTON CHOPS, Broiled. 
Ingredients. —Loin of mutton, pe 
and cal a small piece of butter. i, 
—Cut tho chops from a well-hung ten 
loin of mutton, remove a portion of 
fat, and trim them into a nice sh 
slightly beat and level them; place 
ridiron over a bright clear fire, rub 
bass with a little fat, and lay on 
chops, Whilst broiling, frequently 


Ss 


[om 
3 
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Mutton-Oollops 


Satie and in apont A minutes the Pitre 
one. Season pepper an 

dish them on a very hot dish, rub a small 
piece of butter on each chop, and serve 
very hot and expeditiously, Time.— 
About 8 minutes. Average cost, 10d. 





por Ib. ient.—Allow 1 chop to each 
person. ble at any time, 
MUTTON-COLLOPS. 


Ingredients.—A few slices of a cold leg 
or loin of mutton, salt and pepper to 
taste, 1 blade of pounded mace, | small 
bunch of savoury herbs minced very fine, 


2 or 8 shalots, 2 or 3 oz. of butter, 1 des- 
sertspoonful of flour, 4 pint of gravy, 1 


tablespoonful of lemon-juice, ALode.—Cut 
gome vory thin slices trom a Jeg or the 
chump end of a loin of mutton; sprinkle 
them with pepper, salt, pounded mace, 
minced savoury herbs, and minced sha- 
lot ; fry them in butter, stir in a dessert- 
spoonful of flour, add the gravy and 
lemon-juice, simmer very gently about 
§ or 7 minutes, and serve immediately. 
Time.—5 to 7 minutes. Average cost, 
exclusive of the meat, 6d. Seusonable 
at any time. 


MUTTON, Curried. 


Comp Meat CooKery.] Ingredients. 
«The remains of any joint of cold mut- 
ton, 2 onions, } lb. of butter, 1 dessert- 
spoonful of curry-powder, 1 dessert- 
spoonful of flour, salt to taste, } pint of 
stock or water. Mode.—Slice the onions 
in thin rings, and put them into a stew- 

with the butter, and fry of a light 
wn; stirin the curry-powder, flour, 
and salt, and mix all together. ut the 
meat into nice thin slices (if there is not 
sufficient to do this, 1t may be minced), 
end add it to the other ingredients ; 
when well browned, add the stock or 
avy, and stew gently for about 4 hour. 
rve in a dish with a border of boiled 
rice, the same as for other curries. Zzme. 
~~4 hour. Average cost, exclusive of the 
meat, 6d. Seasonable in winter. 


MUTTON OCUTLOTS, with Mash- 
ed Potatoes. 

Ingredients.—About 8 lbs. of the best 

end of the neck of mutton, salt and pep- 

to taste, mashed potatoes. Mode.— 

a well-hung neck of mutton, saw 

off about 3 inches of the top of the bones, 

and cut the cutlets of a moderate thick- 
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Mutton, Haricot 


| pba PEED ERE ZT ASS EE EE PN EERE ETE SER TEED 
ness, Shape them by cho off the 
pe y chopping a 


thick part of the chine-bone ; beat 


flat with a cutlet-chopper, and 
quite clean, a portion of the top ‘of the 





MUTTON CUTLETS.’ 


bone. Broil them over a nice clear fire 
for about 7 or 8 minutes, and turn them 
frequently. Have ready some smoothly- 
mashed white potatoes ; place these 
the middle of the dish; when the cut- 
lets are done, season with pepper and 
salt; arrange them round the potatoes, 
with the thick end of the cutlets down- 
wards, and serve very hot and guickly. 
Time.—7 or 8 minutes. Average cost, 
for this quantity, 2s. 4d. Sufficient for 
5 or 6 persons, Seasonadle at any time. 

Note.—Cutlets may be served in va- 
rious ways ; with peas, tomatoes, onions, 
sauce piquant, &c, 


MUTTON, Braised Fillet of, with 
French Beans. 


Ingredvents.-The chump end of a loin 
of mutton, battered paper, French beans, 
a little glaze, 1 pint of gravy. é— 
Roll up the mutton in a piece of buttered 
paper, roast it for 2 hours, and do not 
allow it to acquire the least colour. Have 
ready some French beans, boiled, and 
drained on a sieve; remove the paper 
from the mutton, glaze 1t; just heat up 
the beans in the gravy, and lay them on 
the dish with the meat over them. Tho 
remainder of the gravy may be strained, 
oe sent ” table in reid ps ‘ tb. Sak. 

ours. Average cost, 84d. perlb. 
cient for 4 or 5 persons. Rearonable at 
any time. 


MUTTON, Haricot. 


Ingredrents.—4 lbs. of the middle or 
best end of the neck of mutton, 8 car- 
rots, 8 turnips, 8 onions, pepper and 
salt to taste, 1 tablespoonful of ketchu 
or Harvey's sauce. AMode,—Trim 
some of the fat, cut the mutton into 
rather thin chops, and put them into a 
frying: with the fat trimmings. 
ofa pale brown, but do not cook them 
enough for eating. Cut the carrots and 
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Matton, Hariocd 


Mutton, Rosst Haunch of 





\eAlplotlea ett ctu ipa i e OR  NCNRC ECS SURE TEE 
tursips into dicg, and the onions into 


alioss, and slightly fry them in the same 
fat that the mutton was browned in, bat 
do net allow them to take any colour. 
Now Jay the mutton at the bottom ofa 
stewpan, then the vegetables, and pour 
over them just sufficient boiling water to 
cover the whale. Give the boil, skim 
well, and then set the on the side of 
the fire to simmer Api y until the meat 
ig tender. Skim off every particle of fat 
add a seasoning of ; *pper and salt, and 
a little ketchup, and serve. This dish 
is very much better if made the day 
before it is wanted for table, as the fat 
ean be so much more easily removed 
when the gravy is cold. This should be 
particularly attended to, as it isapt to be 
rich and grensy if eaten the same day it 
is made. It should be served in rdther 
a deep dish. Tume.—24 hours to simmer 
gent! : ae cost, for this quantity, 

’ lent for 6 or 7 persons. Sea- 
sonadie ut any time. 


MUTTON, Haricot. 


Ingredients. —Breast or scrag of mut- 
ton, flour, pepper, and salt to taste, 1 
large onion, 8 cloves, & bunch of savoury 
herbs, 1 blade of maco, carrots and tur- 
nips, sugar. fede —Cut the mutton 
into square pieces, and fry them a nice 
colour; then dredge over them a hittle 
flour and a seasoning of pepper and salt. 
Put all into a stewpan, and moisten with 

water, adding the onion, stuck 
with 3 cloves, the mace, and herbs, 
Simmer gently till the meat is done, skim 
off all the fat, and thon add tho carrots 
and turnips, which should be previously 
cut in dice and fried in a little sugar to 
colour them. Let tho whole simmer 
again for 10 minutes ; take out tho onion 
and bunch of herbs, and serve. Z'r2e.— 
About 8 houisto simmer. 4 verage cost, 
Gd. per ]b, Sufficient for 4 or 5 persons. 
Seasonadle at any time. 


MUTTON, Haricot. 


Cotp Maat Cookery.] Zugredients. 
he remaina of cold neck or loin of 
wantton, 2 oz. of butter, 8 onions, 1 des- 
rertepoonful of flour, 4 pint of good 
gravy, papper and salt to taste, 2 table- 
spoonfuls of port wine, 1 tablespoonful of 
mushroom ketchup, 2 carrots, 2 turni 
1 head of celery. Afode.—Cut the col 


chops, and 


a setenetnenneetmneeeee emt ane enn, | 
take off the fat; slice the anions, and 
fry them with the chops, in a little butter, 

4 nice brown colour; stir in the four, 
add the gravy, and let it stew gent 
nearly an hour. In the mean time 
the vegetables until nearly tender, siloe 
them, and them to the mutton 
about } hour beforo it is to be served, 
Scason with pepper and salt, add the 
ketchup and port wine, give one boil, 
and serve. wmne—~1 hour, Aver 
cost, exclusive of the cold meat, 6d. 
Scasonable at any time. 


MUTTON, Hashed. ' 


Ingredients —The remains of cold roast 
shoulder or leg of mutton, 6 whole pap. 
pers, 6 whole allspice, a faggot of savoury 

erhs, 4 head of celery, 1 onion, 2 og. of 
butter, flour. Jfode —Cut the meat in 
nice even slices from the bones, trim. 
ming off all superfluous fat and gristle; 
chop the bones and fragments of the 
joints put thom into a stewpan with the 
pepper, spice, herbs, and celery.; cover 
with water, and simmer for 1 hour, 
Slice and fry the onion of a nice pale. 
brown colour, diedge in a little flour to 
make it thick, and add this to the bones, 
&c Stew for } hour, strain the gravy, 
and let it cool ; then shim off every par 
ticle of fat, and put it, with the meat, 
into astewpan. Flavour with ketchup, 
TIarvoy's sauce, tomato sauce, or any 
flavouring that may be preferred, and 
let the meat gradually warm through, 
but not boil, or 1t will harden. To hash 
meat properly, it should be laid in cold 
gravy, and only left on the fire just lon 
enough to warm through. une.— I 
hour to simmer the gravy. Average cost, 
oxclusivo of the meat, 4:/, Seasonable at 
any time. : 


MUTTON, Roast Haunch of. 
Ingredients. — Waurch of mutton, @ 

little salt, flour. fod ~ Lot this jomt 

hang as long as possible without becom. 


tae 
Sigs ii Moers 
e ve 2 ~, 





HAUWOH OF MUTTON. 
ing tainted, and while hanging dust four 


over it, which keeps off the flies, and 
prevents the air from getting 3 i 


g0 
Mutton, Boiled leg of 

egnbaietianprsteesnepmenayqcarrat anaemic RIT ESET UOREDCTEES scpecelearm 
dot weil hung, the joint, when it comes 
to table, do cradit neither to the 
Witeher nor the cook, as i¢ will wot be 
tender. Wash the outside well, lest it 
should have a bad flavour from keeping ; 
then four it and put it down toa nice 
brisk fire, at some distance, so that it 
may y warm through. Keep 
eontineally basting, and about 4 hour 
‘before it is served, draw it nearer to the 
fre to o get nicely brown. Sprinkle a little 
fine over the meat, pour off the 
ampping, add a little boiling water 
slightly salted, and strain this over the 
joint. Place a paper rache on the bone, 
and send red-currant jelly and gravy ina 
tureen to table with it. Zime.—About 4 
hours. Average cost, 10d. per lb. Suff- 
tent for 8 to 10 persons. Seasonable.— 

best season from September to March. 


MUTTON, Boiled Leg of. 


1 tents, — Mutton, water, salt. 
Mode.—A leg of mutton for boiling 
should not hang too long, as it will not 
leok a good colour when dressed. Cut 
off the shank-bono, trim the knuckle, 
and wash and wipo it very clean ; plunge 
it into sufficient boiling water to cover it; 
let it boil up, then draw the saucepan to 
the side of the fire, whore it should re- 
main till tho fluger ean be borne in the 
water. Then place it sufficiently near 
the fire, that the water may gently 
simmer, and be very careful that it does 
not boil fast, or the meat will be hard. 
Sikkim well, add a little salt, and m about 
93 hours after the water begins to sim- 
mer, a moderate-sized leg of mutton will 
bo done, Serve with cartots and mashed 
turnips, which may be boiled with the 
meat, and send caper sauce to table with 
itin atureen. J2me.—A moderate-sized 
leg of mutton of 9 Ibs,, 23 hours after the 
water boils; one of 12 lbs., 3 hours. 
Average cost, 84d. per Ib. Sufficient.— 
Am te-sized leg of mutton for 6 or 
8 persons. Seasonable nearly all the 

, but not so good in June, July, and 


ote,--When meat is liked very tho- 

rouyy cooked, allow more time than 
stated'above. The liquor this joint was 
in should be converted into soup. 


MUTTON, Boned Leg of, Stuffed. 
eieling 6.007 Io wmall leg of mutton, 
6 or 7 lbs., forcement, 2 shalots 
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Mutton, Roast Leg of 
iva minoed, Afoide,—-Make a foree- 
lets. Bone the leg of mutton, without 
the akin, and cut off a great deal 

bone was taken with the forcement, and 
sew it up underneath, to prevent ite 
pactly, and roast it before a nice clear 
re for about 24 hours or rather longer ; 
a good gravy. It may be glazed or not, 


to which add 2 finely-aineed eba- 
othe t. Fillthe hole up whence the 
falling out. Bind and tie it up com- 
remove the tapoand send it to table with 
as preferrod. Zeme.—24 hours, or rathar 


longer. Average cost, 43. 8d. Sufficient 
aa 6 or 7 persons. Sefsonabdie at any 
e. 


MUTTON, Braised Leg of. 


Ingredients.—1 small leg of mutton, 4 
carrots, 3 onions, 1 faggot of savoury 
herbs, a bunch of peeleys seasoning to 
taste of pepper and salt, a few slices of 
bacon, a few voal trimmings, 4 pint of 
gravy or water. Afode ST ine the bot. 
tom of a braising pan with a few slices 
of bacon, put in the carrots, onions, 
herbs, parsloy, and seasoning, and over 
these place the mutton, Cover the 
whole with a few more slices of bacon 
and tho veal trimmings, pour in the 
ieee or water, and stew very gently for 

hours. Strain the gravy pedaoe it to 
a glaze over a sharp fire, glaze the mut- 
ton with it, and send st to table, placed 
ona dish of white haricot beans boiled 
tender, or garnished with glazed onions, 
Time —4 hours. Average cost, bs. Suffi- 
cent for 6 or 7 persons. Seasonable at 
any time. 


MUTTON, Roast Leg of. 


Ingreduents.—Leg of mutton, a Httle 
salt, Mode.—As mutton, when freshly 
killed, is never tender, hang it almost as 





1 it will keep; @our iH, amd put 
ren dep foe bars, it the 

Wash of the 
ficur, wipe it very dry, and out off the 
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Mutteu, Ronst Loin of 


BARRE EAE LE SOIT AL ED ARNEL SON TABLE AN THAAD REINA TINUE 
ghank-bone ; put it down toa brisk clear 
fre, dredge with flour, and keep con- 
tinuelly basting the whole time it is 
» About 20 minutes before 
draw it near the fire to get 
nicely brown ; sprinkle over it a little 
walt, dish the meat, pour off the dripping, 
add some boiling water slightly salted, 
strain it over the joint, and serve, Zime. 
a A Jeg of mutton weighing 10 Ibs., 
about he 23 hours; one of 7 lbs., 
about 2 hours, or rather less, Average 
cost, Sid. 103 Ib. Suffcrent.—A mode- 
rate-sized Le, a! mutton sufficient for 6 
or § persons’ ble at any time 
but not so good in June, July, and 
August, 


MUTTON, Roast Loin of. 


tngredients.—Loin of mutton, a little 
salt. Mode.—Cut and trim off thesuper- 
fiuous fat, and see that the butcher joints 





LOIN OF MUTTON. 


the meat perly, as thereby much 
annoyance is saved to the carver, when 
it comes to table. Have ready a nice 
clear fire (it need not be a very wide 
large one), put down the meat, dredge 
with flour, and baste well until it is done, 
Make the gravy as for roast leg of mut- 
ton, and serve very hot. Zime.—A Join 
of mutton weighing 6 lbs, 14 hour, or 
rather longer. Average cost, 84d. per lb. 
Sufficient for 4 or 6 persons. asonadble 
at any time. 


MUTTON, Rolled Loin of (very 
Bixcellent). 

Ingredvents.— About 6 Ibs. of # loin of 

mutton, 4 teaspoonful of pepper, } tea- 

of pounded allspice, A tons oon- 

of mace, } teaspoonful of nu , 

6 cloves, foraem giass of port wine, 

g paploepcentuls of mushroom ketchup. 

Mode,—Hang tho mutton till tender, 

bone it, an Se over it pepper, 

cloves, pioe 


TOB08 and nutmeg in the 
above proportion ; att 


fine. a rigs marin 
very a 
Rey, then make a forcemeat, cover the 


meat with it, and roll anil bind it 
firmly, Half bake it in a slow oven, let 
it grow cold, take off the fat, and put the 
gravy into a stewpan ; 
put t in the gravy, 
ectly tender. 

unbind it, add to the gravy 
ketchup as above, give one boil, and 
pour over the meat. Serve with red- 
currant jelly; and, if obtainable, a few 
mushrooms stewed for a few minutes in 


the gravy will be found a great improve- 
ment. Zime.—1} hour to bake the meat, 
Average cost, 


14 hour to stew gently. 
4s. 9d. Sufficient for 6 or 6 persons. 
Seasonadle at any time. 

Note.—This jain will be found 
nice if rolled and atuffed, as hered 
and plainly roasted. It should be well 
basted, and served with a good gravy and 
currant jelly. 


MUTTON, Boiled Neck“of. 


Ingredients. —4 lbs, of the middle, or 
best end of the neck of mutton; a little 
walt. MMode.—Trim off a portion of the 
fat, should there be too much, and if i& 
is to look particularly nice, the chine- 
bone should be sawn down, the ribs 
stripped half-way down, and the ends of 
the bones chopped off ; this is, however, 
not necessary. Put the meat into suffi- 
cient borliug water to cover it; when it 
boils, add a little salt and remove all tha 
scum. Draw the saucepan to the side of 
tho fire, and Jet the water get so cool that 
the finger may be borne in it; then aim- 
mer very slowly and gently until the meat 
is done, which will be in about 14 hour, 
or rather moro, reckoning from the time 
that it begins to simmer. 
turnips and caper sauce, and pour a little 
of it over the meat. e turnips should 
be boiled with the mutton ; when at 
hand, a few carrots will aleo be found aa 
improvement. These, however, if very 
large and thiok, must be cut into Jone 
thinnish pieces, or they will not be 
ciently done by the time the mutton is 
ready. Garnish the dish with carrots 
and turnips, placed ee ee 
mutton. energie of ;- neck es 
mutton, about our. werage 
Sid. per lb, Sufficient for 8 or 7 persona. 

le at any time. 


MUTTON, Bagout of Ocld Neck of. 


CoLD Meat Cooxery.] Jagrediente. 
—-The romains of a Sd dock are 
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Mutton, Roast Neck of 





— 2 os, of butter, a little flour 
par og ra 3 pint of —, 2 — ul 
carro turn and 6a 
taste, Mode.— Ef the wathon into small 
chops, and trim off the greater portion 
of the fat; put the butter into a stew- 
pen, dredge in a little flour, add the 
sliced onions, and keep atirring till 
brown; then put in the meat. When 
this is quite brown, add the water, and 
the carrots and turnips, which should be 
cut into very thin slices; season with 
and salt, and stew till quite ten- 
er, which will be in about # hour. When 
in aeason, green peas may be substituted 
for the carrots and turnips: they should 
he piled in the centre ot the dish, and 
the chops laid round. Zime.—# hour. 
Average cost, exclusive of the meat, 4d. 
Seasonable, with peas, from June to 


August, 


MUTTON, Roast Neck of. 


Jagredients.—Neok of mutton ; a little 
galt. Mode.—For roasting, choose the 
middie, or the best end, of the neck of 
mutton, and it there is a very larve pro- 
portion of fat, trim off some of it, and 


oor ewueree 





ae 
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— yy Ae g 
oo (. e 1 
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MECK OF MUTTON. 
1—2, Beat end, 2—3. Sorag. 


save it for making into suet puddings, 
which will be found exceedingly good. 
the bones be cut short, and see that 

$t is properly juinted before it is laid 
down to the fire, as they will be more 
easily separated when they come to table, 
Place the joint at a nice brisk fre, dredge 
it with flour, and koep continually bast- 
ing until done, A few minutes before 
serving, draw it nearer the fire to acquire 
#@ nice colour, sprinkle over it a little 
pour off the dripping, add a little 
water slightly salted ; strain this 

meat and serve. Red-currant 

inly may be sent to table with it, Zime, 
Iba, of the neck of mutton, rather 
more a 1 hour. Average cost, Sid. 


el tan ee 
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Mutton Padding 


MUTTON PIE. 


Corp Meat Cooxgry.] Jagredients. 
—The remaing of a mr leg, loin, or 
neck of mutton, pepper and aalt to taste, 
2 blades of pounded mace, 1 dessert. 
spoonful of chopped parsley, 1 ne 
ful of minced savoury herbs; when liked 
a little minced onion or shalot; 3 or 4 

otatoes, 1 teacupful of gravy; cruat. 

ode.—Cold mutton may be ® into 
very good pios if well seasoned and mixed 
with a few herbs ; if the leg is used, out 
it into very thin shces; if the loin or 
neck, into thin cutlets. Place some at 
the bottom of tho dish ; season well with 
pepper, salt, mace, parsley, and herbs; 
hen put a layer of potatoes sliced, then 
more mutton, and so on till the dish is 
full; add the gravy, cover with a crust, 
and bake for 1 hour. Zveme.—1 hour, 
Seasonable at any time. 

Note.—The remains of an underione 
leg of mutton may be converted into a 
very good family pudding, by cutting 
the meat into slices, and putting them 
into & basin lined with a suet orust. It 
should be seasoned well with pepper, 
salt, and minced shalot, covered with a 
crust, and boiled for about three hours, 


MUTTON PIE. 


Ingredrents,—2 Ybs. of the neck or loin 
of mutton, weighed after being boned ; 
2 kidnoys, pepper and salt to taste, 
2 teacupfuls of gravy or water, 2 table- 
spoonfuls of minced parsley ; when liked, 
a little minced onion or shalot; puff 
crust. Afode.—Bone the mutton, and 
cut the meat into steaks all of the same 
thickness, and leave but very little fat. 
Cut up the kidneys, and arrange these 
with the meat neatly in a pie-dish; 
sprinkle over them the mince rd 
and a seasoning of pepper and salt; 
pour in the gravy, and cover with a 
tolerably good puff crust. Bake for 1} 
hour, or rather longer, should the pie ba 
vory large, and Tet the oven be rather 
brisk. A well-made suet crust may be 
used instead of puff crust, and will be 
found exceedingly good. Time,——1) hour, 
or rather longer. Average cost, 2s. 
cient for 5 or 6 persons. Seasonadle at 
any time. 


MUTTON PUDDING. 


Ingredients. —A bout 2 tbs, of the chump 
end of the loin of mutton, weighed after 
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Mutton, Hoast Saddle of 


being boned; pepper and salt to taste, 
suet crust sacle with milk, in the propor- 
tion of 6 oz. of suct to each pound 
of flour; a veryamall quantity of minced 
onion (this may be omilted when the 
flavour is not liked). Jfode,—Cut tho 
meat into rather thin slices, and season 
them with pepper and salt; line the 
pudding-dish with crust; lay in the 
meat, and nearly, but do not quite, fill 
it up with water; when the flavour is 
liked, add a smail quantity of minced 
onion; cover with crust, and proceed in 
the same manner as directed in recipe for 
rump steak and kidney pudding. Tvme. 
—Abont Shours. <Azerage cost, 1s. 9d. 
Suficrent for 6 persons. Seasonabdle all 
the year, but more suitable in winter, 


MUTTON, Roast Saddle of. 


Ingredients. —Saddle of mutton ; alittle 
salt, Jfode.—To insure this joint being 
tender, let it hang for ten days or a fort- 
night, if the weather permits. 
tho tail and flaps, and trim away every 





SADDLE OF MUTTON. 


pert that has not indisputable preten- 
sions to be eaten, and have tho skin 
taken off and skewered on again. Put it 
down to a bright, clear fire, and, when 
the joint has been cooking for an hour, 
remove the skin and dredge it with 
flour. It should not be placed too near 
the fire, as the fat should not be in the 
slightest degree burnt, but kept con- 
stantly basted, both before and after 
the skin is removed. Sprinkle some salt 
over the joint ; make a little gravy in the 

ing-pan ; pour it over the meat, 
which send to table with a turcen of 
made gravy and red-currant jolly. Time. 
—A saddle of mutton weighing 10 lbs. 
23 hours; 14 1bs., 8} hours. When like 
underdone, allow rather leas time. Ave- 
rage cost, 10d. per lb. Suffictent.— 
A modorate-sized saddle of 10 lbs. for 
7 or 8 persons. Seasonadle all the 
year; not 60 good when lamb is in full 
season, 


Cut off 





Mutton Boup, Good 


MUTTON, Boast Shoulder of. 


Ingredients, Shoulder of mutton; 
little salt. Mode--Put the joint down 
to a bright, clear fire; flour it well, end 
keep continually basting. About } hour 
before serving, draw it near the fire, that 





the outside may acquires a nice brown 
colour, but not sufficiently near to blacken 
the fat. Sprinkle a little fine salt over 
the mea., empty the dripping-pan of ite 
contents, pour in a little boiling water 
slightly salted, and strain this over the 
joint. Onion sauce, or stewed h 
onions, are usually sent to table with 
this dish, and somotimes baked potatoes, 
Time.—A shoulda 41 mutton weigh 

6 or 7 lbs., 14 hour. “ay + cost, 

or lb, Sufficient for 5 or 6 persons, 

asonable at any time. 

Note.—Shoulder of mutton may be 
dressed in a variety of ways; boiled, 
and served with onion sauce; boned, 
and stuffed with a good veal forcemeat ; 
or baked, with sliced potatoes in the 
dripping-pan. 


MUTTON SOUP, Good, 


Ingredients.—A neck of mutton about 

5 or 6 Ibs., 3 carrots, 8 turnips, 2 onions, 
a large bunch of sweet herbs, including 
arsley; salt and Pepper to taste; a 
ittle sherry, if liked; 3 querte of water, 
Mode.—Lay the ingredients in a covered 
pan before the fire, and let them remain 
there the whole day, stirring occasionally. 
The next day put the whole into a stew- 
pan, and place it on o brisk fire. When 
it commences to boil, take the off 
the fire, and put it on one side to simmer 
until the meat is done, When ready for 
use, take out the meat, dish if up with 
carrots and turnips, and send it to table; 
strain the soup, let it cool, skim off ail 
the fat, season and thicken it with a 
tablespoonful, or rather more, of arrow. 
root ; flavour with a little sherry, staimer 
for 5 minutes, and serve.  7'ne. — 
15 hours, Average cost, including tha 


4 
Waeturtiums, Pickled 


ses eneeiied pean meanmemneeemetenneenammemnene mameemememnnanneametel 
soy tine, Ss Ft — Seasonable at 


WASTUBTIUMS, Pickled (a very 
good Substitute for Capers), 


ents.——T'o each pint of vinegar, 

1 oz. of salt, 6 Peppercorns, nasturtiums, 
Mode.—Gather the nasturtium pods on a 
ary day, and wipe them clean with a 
cloth ; put them in a dry glass bottle, with 
vinegar, salt, and pepper, in tha above 
on, If you cannot find enough 

ripe to fill a bottle, cork up what you 
have got until you have some more fit ; 
they may be added from day to day. 
Bung up the bottles, and seal or rosin 
the tope. They will be fit for use in 10 
oy 12 months; and the best way is to 
them one season for the next. 
le.——Look for ppscgr se aie 

from the end of July to the end of 


August. 


NEOTARINES, Preserved. 


Lagredients,—To overy lb. of sugar 
allow } pint of water ; nectarines. Mode. 
—Divide the nectarines in two, take out 
the stones, and make a strong syrup with 
sogar and water in the above proportion. 
Put in the nectarines, and boil them 
until they have thoroughly imbibed the 
ara eep the fruit as whole as pos- 
sible, and turn it carefully into a pan. 
Tho next day boil it again for a fow mi- 
nutes, take out tho nectarines, put them 
into jars, boil the syrup quickly for five 
minutes, it over the fruit, and, 
when cold, cover the preserve down. 
The syrup and preserve must be carefully 

, or it will not beclear. Zizme, 
~~1) minutes to bor! the sugar and water; 
30 minutes to boil the fruit the first time, 
W minutes the second time; 5 minutes 
to bei: the syrup. Seasonadle in ag hes 
rn Og a but cheapest in Sep- 
r. 


WHROTAR, Welsh. 


Jngvedients.—1 lb. of raisins, 3 lemona, 
2 You. of loaf sugar, 2 gallons of boiling 
water, Mode,—Cut the peal of the 
lemons very thin, pour upon it the boil- 
ing water, —, when cool, add the 
strained juice of the lemons, the sugar, 
and the rawina, stoned and chopped very 
fine. Lat it stand 4 or 5 days, stirring 
% avery day; then strain ib through & 
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elly. and bettie it fer present we, 
Wee or 5B days. Average cost, le. Od 
Suffictent to make 2 gallons. 


NHUGUS, to make. 


Ingredients, —To every pint of 
wine allow 1 quart of baling water, $ lb, 
of sugar, 1 lemon, nutmeg te 
taste. Mode.—As this beverage is more 
usually drunk at children’s parties than 
at any other, the wine need not be vary 
old or expensive for the purpose, a new 
eee wine anawering very well for it, 
Put the wine into a) , rab some lumps 
of sugar (equal to } bs on thelemon-rind 
until all the yellow part of the skin is 
absorbed, then squeeze the juice, and 
strain it. Add the sugar and lemon- 
juice to the port-wine, with the grated 
nutmeg; pour over it the boiling water, 
cover the jug, and, when the beverage 
has cooled a little, {¢ will bo fit for use. 
Negus may also be made of sherry, or 
any other sweet white wine, but is mare 
usually made of port than of any other 
beverage. Sufficuent.—Allow 1 pint of 
wine, with the other ingredients in pro- 
portion, fora party of 9 or 10 children. 


NOVEMBEHE--BILLS OF PARE. 
Dinner for 18 persons. 
First Course. 





Thick Grouse Soup, 
removed oy 
Crimped Cod and Oyster 
Sauce, 
Vase of 
Flowers, : 


Clear Ox-tail Soup, 
removed by 
Fillets ot Turbot a le 
Créme, 


“eBay A Pore 





Entrées. 








Poulet & la Marengo. 





: Vase of 
res 


Mushrooms sautés, 








THR DICTIONARY OF COOKER. 





Wovenber-—Bilie of Fare 
eupeperoprialont rapren ore aR RE EER RNR EE 
Sesond Couree. 
Haunch of Mutton. 
Cold Game Pie, 





Vase of 
Flowers. 


Roast Fow)s. 


F Boiled Ham, 
Boiled Turkey and Celery 
: Bauce. 





Third Course. 





be Partridges, 
removed by 
Pium-pudding. 
S Wine Jelly. 
| Vase of 
8 
» 
“y 


Flowers. 


yawy, odd 
“ypu9eg 


Vol-au-Vent 
of Pears 


Blancmange. 


7 Snipes, 
4 removed by 
a Charlotte glacée. 


Apricot Tartleta. Shell-Fish. 





Dessert and Ices, 


Dinner for 12 persons, 


Fire Course. — Hare <i Julienne 
soup ; baked cod; soles &la Normandie. 
Entrées, ~Riz de veau aux tomutes ; lob- 
ster patties ; mutton cutlets and Soubise 
sauce; crofitades of marrow aux fines 
herbes. Second Course.—Roast sirloin 
of boof; br.w.ed goose; boilod fowls and 
celery sauce; bavon-check, garnished 
with sprouts. Third Course.—Wild ducks; 
partridges ; apples & la Portugaiso ; Ba- 
varian cream ; apricot-jam sandwiches ; 
cheesecakes; Charlotte & la vanille; 
plum-pudding ; dessert and ices. 


Dinner for 8 persons. 


Fird Course. — Mulligatawny soup ; 
fried slices of codfish and oyster sauce ; 
els en matelote. Entrées. — Broile 
ge eutlets and tomato sauce; tendrons 

@ veau Ale jardinitre, Second Course. 








November, Plain Family inners 


wv 
-~Bailed leg of matton and vegatab 
roast goose; pie, Third 
Course. —Snipes ; ; apple 
iced Charlotte; ftartleta; cham 
jelly ; coffee cream ; minoe pian; 
and ices. 


Dinners for 6 persons. 
Forst Course.—Oysteor : erim 
oy fed perch of 


cod and oyster sauce; fr pe 

Dutch sauce. Lntrées.—Pigs’ feet & le 
Béchamel ; curried rabbit. Second Course. 
— Roast sucking-pig ; boiled fowls and 
oyster sauce ; vegetables. Third Cours, 
—Jugged hare; meringues & le ovéme; 
apple custard; vol-au-vent of pears; 
whipped cream ; cabinet ding ; 
dessert, 


EGRET 


First Course.—Game soup; slices of 
codfish and Dutch sauce; fried eels. 
Entrées.—Kidneys & la Maitre d’ Hdtel ; 
oyster patties. Second Course.—Saddle 
of mutton ; boiled capon and rice ; small 
ham; lark pudding. Third Comve.— - 
Roast hare; apple tart; pineapple 
cream ; clear jelly; cheesecakes; mar- 
oN pudding ; Neaselrode pudding ; 

essert. 


NOVEMBER, Plain Family Din- 
ners for, 


Sunday.—1. White soup. 2. Roast 
haunch of mutton, haricot beans, poe 
tatoes, 3. Apple tart, ginger pud- 
ding. 

Monday.—1. Stewed ecls. 2. Veal 
cutlets garnished with rolled bacon ; cold 
mutton aud wintersalad. 8. Baked rica 
pudding. 

Tuesday.—1. Roast fowls, garnished 
with water-cresses ; boiled bacon-cheek ; 
hashed mutton from remains of haunch. 
2 Apple pudding. 

Wednesday.—l. Boiled leg of pork, 
carrots, parsnips, and pease-pudding ; 
fowl croquettes made with remainder of 
cold fowl, 2. Baroness pudding. 


Theureday.—1, Cold pork and mashed 
potatoes ; roast partridges, bread sauce 
and gravy. 2. The remainder of the 

dding cut into neat slices, and warmed 

Brough, and served with sifted sugar 
sprinkled over; apple fritters. 


He THE DICTIONARY OF COOKERY. 


Novermber-—-Things in Season 


iday.—1, Roast h and 

currant jelly ; suiouteal ona Ceeiek 
sauce ; vegetables, 2. Macaroni. 
Saturday.—1. Jugged hare; 

mutton pudding, 2. Fig pudding. 


nd 





small 


oma Crimped cod and oyster 
sauce, 2. Roast fowls, small boiled ham 
vegetables; rump-steak pie. 3. Bak 
apple pudding, open jam tart. 

cog a The remainder of cod 
warmed in maitre d’hétel sauce. 2. 
Boiled aitchbone of becf, carrots, par- 
solpe, suet Gurspling. 3. Baked bread- 
and. pudding 


aueiay Pea-soup made from li- 
quor in which beef was boiled. 2. C'old 
beef, mashed potatoes; mutton cutlets 
and tomato sauce. 8. Carrot pud- 


Wednesday.—1. Fried soles, melted 
butter. 2. Roast leg of pork, apple 
Bauce, vegetables, 38. Macaroni with 
Parmesan cheese. 

Thureday.—1. Bubble-and-squenk from 
remains of cold beef; curried pork. 
2. Baked Semolina pudding. 
cag aR Roast leg of mutton, 
stewed Pe ai onions, potatoes. 2, 
Apple 

Saturday.—1. Hnshod mutton ; boiled 
rabbit and onion tance; vegetibles., 2. 
nei pudding wade with bottled 

i 


WOVAMBER, Things in Season. 
Fish.—Brill, carp, cod, crabs, cels, 
pe ns, docks, oysters, pike, soles, 
nch, turbot, whiting. 
Meat, — Beef, mutton, 
venison. 
Poultry.—Chickens, fowls, reese, larks, 
pigeons, pullets, rabbits, teal, turkeys, 
widgeons, wild-duck, 
Game.—Hares, partridges, pheasants 
snipes, woodcocks. ie , 
Vagetables,—- Bectroot, cabbages, car- 
rots, et! pene, late cucumbers, 
ORIOnA, n salading inach 
sproute—various herbs, on : 
Frut.— Apples, bullaces, chestnu 
filberts, grape, pears, walnuta, 


Cd 


veal, doe 


WNovember~Bills of Fare 


NOVEMBER—BILLS OF FARS 
FOR A GAME DINNER, 


Dinner for 80 persons. 
First Course. 






9 Hare Soup, 

: f 
ce Vase of | 
o Flowers, i 
- 
: 
* Soup 4 Ia Reine. 


Entrées. 





Fillets of Here 
en Chevrewl, 


E 

ye 

by Vase of fla 

iF Flowers, 
mE Curmod Rabbits, E 3g 
E 5. Fillet of Pheasant 
= 2 and Traflles, 





Second Course. 


Larded Pheasants, | 
Q & 
p= Leveret,lardedand 9 
® ry stuffed, Py g 
oS 
e S Vase of ZO 
ws E Flowers. et 
s o Grouse. iF 
”  Larded Partridges. 





Third Course. 


P int ails, 
Quails, 


Vase of 
Flowers, 


Teal. 


Woodcooks, 
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October— Bilis of Pare 





Entremats and Removes. 








iH Boudin a la st 5 
oa 
fe. 

Dantzic Jelly, 
as 3 
2 Vase of § 2 
<j Flowers, 3 
g Ss 
o 
Charlotte Russe. 
=F 28 
| §8 BS 
Eo Plum-pudding. 8 < 
Deseert. 

-) Strawberry-Ice 7 
e ov : Crean, ge & 

$ — 

a Pineapples. Ary 
a°& Grapes. 8 
Ss , ee ae 
8 Pears, 3 3 
3 aug 

Vase of = 
e Flowers, 6A é 
d a Apples. a 
tg? 

: Grapes. E s 
zo Pears. - g 
PR AO F 
= Lemon-Water Ice. ran) 


NOYHDAU OREAM, 


_ dngredvents.—14 oz. of isinglass, the 
Juice of 2 lemons, noyeau and pounded 
ga, hee taste, 14 pint of cream. Mave. 
_— lve the isinglass in a little boiling 
wetor, add the lemon-juice, and strain 
this to the cream, putting in sufficient 
hnoyeau and sugar to flavour and sweeten 
the mixture nicely; whisk the cream 
well, put it into an oiled mould, and set 
the mould in ice or in a cool place; turn 
it out, and garnish the dish to taste, 
Time, —~ #ltogether, 4 hour. A ¢ 
cost, With cream at ls. per pint and the 
best isinglass, 4s, Sufficient to fill a 
quart mould, Seasonadle at any time, 


WOYEAU, Home-made. 


Ingredvents.—2 ox, of bitter almonds, 
1 oz. of sweet ditto, 1 Ib. of loaf sugar, 
the riuds of 8 lemons, 1 quart of Irish 
whiskey or gin, 1 tablespoonful of cla- 
rified honey, ; pint of new milk. Mods 
—Blanch and pound the almonds, and 
mix with them the sugar, which should 
also be pounded. Boil the milk; let it 
stand till quite cold; then mix all the 
ingredients together, and let them re« 
main for 10 days, shaking them every 
day. Filter the mixture through blot» 
ting-paper, bottle off for use in small 
bottles, and seal the corks down, This 
will be found useful for favouring many 
sweet dishes, A tablespoonful of the 
above noyeau, added toa pint of boiled 
custard instead of brandy as given in our 
recipe for custard, makes an exceed- 
ingly agreeable and delicate flavour, 
Average cost, 23. 9d. Sufficient to make 
about 24 pints of noyeau. Seasonable.— 
May be made at any time, 


OCTOBER—BILLS OF FARE, 
Dinner for 18 persons. 
First Course. 





Mock-Turtle Soup, 

removed by 
2 Crimred Cod and Oyster 
7 " Sauce, ; 
bs 
a ‘Vase of 3 
: Flowers, 3 
a Julicnne Soup, 
o TErDovad Oy 
“ — Juzuatory and Dutch 


Saurs, 





a ome om 


Entrées. 





Sweetbreads and Tomato 
Sauce, 


Vase of 
Flowers. 


“sore 107849 


Stewed M 


Fricandeau de Veau and 
Celery Bauce. 


+ tcnesnystsontomne ahveriatis deen etic Nor rae ERECTED 
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Third Course. 





Pheasants, 
removed by 
Cabinet Pudding. 


Prawns. 


Vase of 24 
Flowers. ‘B E 
Peach Jelly. O §& 
iS) 
Roast Hare, 2 
removed by ee 
Iced Pudding. <j 


Deasert and Ices, 
s 


Dinner for 12 persons. 


First Course.—Carrot soup &la Créci ; 
soup & la Reine ; baked cod ; stewed eels. 
Entries, — Riz de Veau and tomato 
sauce; vol-au-vent of chicken; pork 
cutleta and sauce Robert ; grilled mush- 
rooms, Second Course.—Rump of boef 
4 la jardinigre ; roast goose ; boiled fowls 
and celery sauce; tongue, garnished ; 
vegetablos. Third Course. — Grouse; 
pheasants; quince jelly ; lemon cream ; 
apple tart; compdte of peaches; Nes- 
selrode pudding ; cabinet Padding ; scal- 
loped oysters ; dessert and ices, 


Dinner for 8 persons. 

First Course, — Calf’s- head soup ; 

i cod and oyster sauce; stew 
oola, Bnirées.—Stowed mutton kidneys ; 
curried saweetbreads, Second Course.— 
Boiled leg of mutton, garnished with 
earvots and turnips; roast goose. Third 
Cotwrsd.—Partryidges ; fruit jelly ; Italian 
cream ; volvau-vent of pears ; apple tart; 
cabinet pudding ; and ices, 


Oocteber~Bitis of Pare 


Dinners for @ persons, 


First Course. —~Hare soup; broiled 
ood & la Maitre qHotel, H docks 

g sauce, Lnirdées.— outieta, 
peahad with French beans; Beviact 
mutton, Second Couwree.—Roast haunch 
of mutton ; boiled capon and rice; vege- 
Lehner Wolo Course. — decry 4 

unch jelly; blancmange; apples 
Portigalse: Charlotte a ta athe ; Tare 
row pudding ; dessert, 


First Cowrse.—Mock-turtle soup ; brill 
and lobster sauce; fried whitings. 2n- 
trées.—Fow] & la Béchamel ; ben aoe 
ties. Second Course.—Roast suc ing-pig ; 
stewed rump of beef &@ la jardiniére; 
vegetables. Third Couras. — Grouse; 
Charlotte aux pommes; coffee cream ; 
Peet aaa apricot tart ; iced pudding; 

essert. 





OCTOBER, Plain Family Dinners 
for, 


Sunday.—1. Roast shape tomato 
sauce and brain sauce ; small boiled | 
of mutton, caper sauce, turnips, an 
carrots. 2. Damson tart, boile batter 
pudding. 

Monday.—1. Vegetable soup, made 
from liquor that mutton was boiled in, 
2. Sucking-pig en blanquatte, small 
meat pie, French beans, and potatoes. 
3. Pudding, pies. 

Tuesduy.— 1. Roast opted. bread 
sauce, and gravy; ces of mutton 
warmed in caper sauce; vegetables, 2. 
Baked poren eects, 

Wednesday. —1. Roast ribs of beef, 
Yorkshire pudding, vegetable marrow, 
and potatoes, 2. Damson pudding. 

Thursday. —1. Fried soles, melted 
butter. 2, Cold beef and salad ; mutton 
cutlots and tomato sauce. 3, Macaroni. 

Friday.—1, Carrot soup. %. Boiled 
fowls and celery sauce; bacon-cheek, 
oS with gteens; beef rissoles, 

m remains of cold beef, 8, Baroness 
pudding. 

Saturday.—1. Curried fowl, from re- 
mains of cold ditto; dish of rica, ramp- 
steak-and-kidney pudding, vegetables. 
2. Stewed pears and sponge cakes 


Sanday.—i. Crim cod and oyster 
sance, 4 Roast ee of 


brown onion sance, and v. ‘* 
Bullace gudding, baked Pits seropny Cty 
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October, Phings in Season. Onisiet, the Cure’s 
«3. The vemaings of codfish, | 22. of butter into a . make it 
flaked, and warnied in a mattre d’hétel | quite hot, and, as soon to 
sauce, 2, Cold mutton and salad, veal | bubble, whisk the eggs, &c., Lag? flo 

cutlets and rolled bacon, French beans | for a minute or two, and pour into 
and potatoes. 8. Arrowroot blancmange | the pan; stir the omelet with a spoon one 
and stewed damsons. way until the mixture thickens and be. 
Tueslay.—1. Roast hare, gravy, and | comes firm, and when the whole is ont, 

red-currant jelly; hashed mutton, vege- | fold the edges over, eo that the omele 


tables. 2. at dumplings. 
Wadnesday. — 1. Jugged bare, from 
yomaine of roast ditto ; boiled knuckle of 
veal ne es boiled bacon cheek. 2. 
Apple pudding. 
Lea Roast leg of pork, apple 
and potatoes. 2. Rice 


Friday.—1. Slices of pork, broiled, 
and temato sauce, mashed potatoes; 
roast pheasants, bread sauce, and gravy. 
2. Baked apple pudding. 

Saturday.—1. Rump-steak pie, sweet- 
breads. 2. Ginger pudding. 


OCTOBER, Things in Season. 


Fish.—Barbol, brill, cod, crabs, cels, 
flounders, gudgeona, haddocks, lobstors, 
mullet, oysters, plaice, prawns, skate, 
soles, tench, turbot, whiting. 

Meat. — Beef, mutton, pork, veal, 
venison. 

Poultry.—Chickeus, fowls, geese, larks, 
pigeous, pullets, rabbits, teal, turkeys, 

dgeons, wild ducks. 

ame, ~~ Blackcock, grouse, hares, 
ridges, pheasants, snipes, woodcocks, 

68 Venison. 

Vegetables. — Artichokes, beets, cab- 
bages, caulifowers, carrots, celery, let- 
tuces, raushrooms, onions, potatoes, 
sprouts, tomatoes, turnips, vegetable 
marrows,—various herbs. 

Frutt.--Apples, black and white bul- 
laces, dameons, figs, filberts, grapes, 
pears, quinces, walnuts. 


OMALET. 


Ingredients.—6 eggs, 1 saltspoonful of 
wait, 4 saltspoonful of pepper, } Ib. of 
butter. Mfode.—Break the eggs into a 
basin, omitting the whites of 8, and beat 
them up with 
the salt and 
pepper until 
extremely 

; then 


oad ox. of 


sanice, 





OMBLET, 
the butter broken into small , and 
Stet this tito the mixtore’ Pur ee ane 


assumes an oval form; and when it is 
nicely brown on one side, and quite firm, 
itis done. To take off the rawness of 
the upper side, hold the pan before the 
fire for a mmute or two, and brown it 
with a salamander or hot shovel, Serve 
se expeditiously on a very hot 
and never cook until it is just wanted. 
The flavour of this omelet may be very 
much enhanced by adding minced pars 
ley, minced onion or eschalot, or grated 
cheese, allowing 1 tablespoonful of the 
former, and half the quantity of the 
latter, to the above proportion of 
Shrimps or oysters may also be added: 
the latter should be scalded in their 
hquor, and theu bearded and cut into 
small pieces. In making an omelet, be 
particularly careful that it is not too thin, 
and, to avoid this, do not make it in too 
large a frying-pan, as the mixture would 
then spread too much, and taste of the 
outside. It should also not be greasy, 
burnt, or too much done, and should be 
cooked over a gentle fire, that the whole 
of the substance may be heated without 
drying up the outside. Omelets are 
sometimes served with gravy; but this 
should never be poured over them, but 
served in a tureen, as the liquid causes 
the omelet to become heavy and flat, 
instead of cating light and soft. In 
making the gravy, the flavour should 
not overpower that of the omelet, and 
should be thickened with arrowroot or 
rice flour. Time.—With 6 eggs, in 
frying-pan 18 or 20 inches round, 4 to 6 
minutes. Average cost, 9d. Sufficient 
for 4 porsons. Seasonable at any tame. 


F 


OMELET, The Cure’s, or 
Omelette au Thon. 


Ingredients.—Take for 6 persone, the 
roes of 2 carp ;* bleach them, by putting 
them, for 5 minutes, in boiling water 


* An American writer says he has followed 
this recipe, substituting nike: ahad, &c., in the 
place of carp, and can recommend all th 
also, with a quiet conscience. Any fish, 
may be used with success, 





Omelette aux Confitures 


slightly salted ; a piece of fresh tunny the 
a hen’s egg, to which add a small 
shalot already chopped ; hash up together 
the roe and the tunny, so as to mix thom 
well, and throw the Whole into a sauce- 
pan, with a sufficient quantity of very 
d butter: whip it up until the butter 
melted! This constitutes the specialty 
of the omelet. Take a second piece of 
butter, d discrétion, mix it with parsle 
and herbs, piece it in a long-shaped dis 
destined to receive the omelet; squeeze 
the {ure of a lemon over it, and place it 
on hot embers. Beat up 12 eggs (the 
fresher the better) ; throw up the sauté 
of roe and tunny, stirring it so aa to mix 
all well together ; then make your omelet 
in the usual manver, endeavouring to 
turn it out long, thick, and soft. Wider 
it carefully on the dish prepared for it, 
and serve at once. This dish ought to 
be reserved for recherché d¢jedners, or 
for assemblies where amateu s mect who 
know how to eat well: washed down 
with a good old wine, it will wok 
wonders. 

Note.—The roe and the tunny must be 
beaten up (sauté) without allowing them 
to boil, to prevent their hardening, which 
would prevent them mixing well with the 
eggs. Your dish should be hollowed 
towards the centre, to allow the gravy to 
concentrate, that it may be hely ed with 
& spoon, The dish ought to be slight! 
heated, otherwise the cold china wi 
extract all the heat from the omelet. 


OMELETTHEH AUX CONFI. 
TURES, or Jam Omelet. 


Ingredients.—6 oggs, 4 oz. of butter, 
8 tablespoonfuls of apricot, strawberry, 
or any jam that may be preferred. 
Mode.—Make an omelet, only instead 
of doubling it over, leave it flat in the 
pea. When quite firm, and nicely brown 
ou one side, turn it carefully on to a hot 
dish, spread over the middle of it the 
jam, and fold the omelet over on each 

; sprinkle sifted sugar over, and 
serve very quickly. A pretty dish of 
amall omelets may be made by dividing 
the batter into 3 or 4 portions, and frying 
them seperately; they should then be 

each one with a different kind of 
, and the omelets rolled over. 
rere sprinkle sweet omelets with 


before being sent to table. 
Tine —t to 6 eainutese Average cost, 
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Omelette Souits 


la. 2d, Sufficient for dpersong, Season- 
ae hare ioe. 


OMBLET, Bachelor's. 


Ingredients.—2 or 8 6 2 os, of 
butter, 1 teaspoonful of flour, 4 teacupful 
of milk. Mode.—Make a thin aream of 
the flour and milk; then beat up the 
eggs, mix all together, and add a pinch 
of salt and a few grains of cayenne, 
Melt the butter in a small frying-pan, 
and, when very hot, pour in the batter, 
Let the pan remain for a few minutes 
over a clear fire; then sprinkle upon the 
omelet some chopped herbs and a fow 
sbreds of onion; double the omelet dex- 
terously, and shake it out of the pan on 
to a hot dish. A simple sweet omelet 
can be made by the same process, sub- 
stituting sugar or preserve for the 
chopped herbs. Ztme,-—2 minutes. 
Aveiage cost, Gd. Sufficient for 2 per- 
sons. Seasonable at any time. 








OMELET, Plain Swect. 


Ingredients. —6 eggs, 4 os. of butter, 
2 oz. of sifted sugar. Mode.—Break the 
engs into a basin, omitting the whites 
of 3; whisk them well, ad the sugar 
and 2 oz. of the butter, which should 
be broken into small pieces, and stir all 
these ingredients well together, Make 
the remainder of the butter quite hot iz 
@ small frying pan, and when it com- 
mences to bubble, pour in the egga, ke, 
Keep stirring them until they begin to 
set; then turn the edges of the omelet 
over, to make it an oval shape, and finish 
cooking it. To brown the top, hold the 
pan before the fire, or use a salamander, 
and turn it carefully on to a very hot 
dish; sprinkle sifted sugar over, and 
puke Time. or tiie ft to y en 

verage cost, : crent for e 
sone. Stasoaable at any time. li 


OMELETTE SOUFFLE. 


Ingredients. —6 eggs, 5 o2. of pounded 
sugar, flavouring of vanilla, orange-flour 
water, or lemun-rind, 8 oz. of butter, 
1 dessertspoonful of rice-flour. Mode. 
—Separate tho yolks from the whites of 
the eggs, add to the former the sugar, 
the rice-tlour, and either of the above 
flavourings that may be p 
stir thease ingredients well n 
Whip the whites of the eggs, mix then 
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Onion Sauce, Brown 


Rightly with the batter, and put the 
butter into a dmall frying-pan. As soon 
as it begins to bubble, pour the batter 
into it, and set the pan over a bright but 
fire; and when the omelet is set, 
tura the edges over to make it an oval 
shape, and slip it on to a silver dish, 
which has been eayelously rel buttered. 
Put it in the oven, and bake from 12 to 
15 minutes; aprinkle finely-powdered 
sugar over the soufflé, and serve tt imme- 
diately. Time.—About 4 minutes in the 
pan; to bake, from 12 to 15 minutes. 
Average cost, 1s. Sufficient for 8 or 4 
persons. Seasonable at any time. 


q 


ONION SAUOB, Brown. 


Ingredients.—6 large onions, rather 
more than 4 pint of good gravy, 2 oz. of 
butter, salt and pepper to taste. Afode. 
—Blice and fry the onions of a pale 
brown in a stewpan, with the above 
quantity of butter, keeping them well 
stirred, that they do not get black. 
When a nice colour, pour over the gravy, 
and let them simmer gently until tender. 
Now skim off every particle of fat, add 
the seasoning, and rub the whole throuvh 
a tammy or sieve; put it back into the 
saucepan to warm, and when it boils, 
serve. Tipie.—Altogether 1 hour. Sea- 
sonable from August to March. 


Note.—Where a ligi flavouring is 
liked, add 1 tablespounful of mushroom 
or aga or ® smal] quantity of port 

0. 


ONION SAUCH, French, or Sou- 
db 


Ingredients. % pint of Béchamel, 

1 bay-leaf, seasoning to taste of pounded 
mace and cayenne, 6 onions, a small 
piece of ham. Mode.—Peel the onions 
and cut them in halves; put them into 
a stowpan, with just sufficient wator to 
cover them, and add the a Epa ham, 
ceyenne, and mace; be careful to keep 
the lid closely shut, and simmer them 
wil] tender, Take them out and drain 
thoroughly ; rub them through « tammy 
or aleve (an old one does for the purpose) 
with @ wooden spoon, and put them to 
fpint of Béchamel ; keep stirring over 
fire until it boils, when serve. If it 
should require any more maioning add 
i to taxte. Time.—g hour to bail the 
Paiona, Average gost, 10d, for this 
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Onion Soup 
EEE. ememeeeemeeitamemennenmnenimmi eee ie 
quantity. Sufficient for a moderate-sized 


ONION SAUON, White, for Bolied 
Rabbits, Roast Shoulder of 
Mutton, &c. 


Ingredients.—9 large onions, or 12 mid- 
dling-sized ones, 1 pee of melted butter 
made with milk, A poonful of yor or 
rather more, ~—Peel the o 
and pus iben into water to which a little 
salt been added, to preserve their 
whiteness, and let them remain for } hour, 
Thea put themintoa stewpan, cover them 
with water, and let them boil until ten. 
der, and, if the onions should be very 

change the water after they have 
been boiling for 4 hour. Drain them 
thoroughly, chop them, and rub them 
through a tammy or sieve. Make 1 
of melted butter with milk, and when 
that boils, put in the onions, with a 
seasoning of salt; stir it till it simmers, 
when it will be ready to serve. If thesa 
directions are carefully attended to, this 
onion sauce will be delicious, Zime— 
From } to 1 hour, to boil the onions, 
Average cost, 9d per pint. Sufficient to 
serve with a roast shoulder of mutton, or 
boiled rabbit. Scusonable from August 
to March. 

Note.—To make this sauce very mild 
and delicate, use Spanish onions, which 
can be pevcured from the peening of 
September to Christmas. 2 or 8 table- 
spoonfuls of cream added just before 
serving, will be found to improve its 
appearance very much. Small onions, 
when very young, may be cooked whole, 
and served in melted butter. A sieve or 
tammy should be kept expressly for 
onions: an old one answers the purpose 
as it is liable to retain the flavour a 
smell, which of course would be exces. 
sively disagreeable in delicate preparae 
tions, 


ONION SOUP. 


Ingredients. —6 large onions, 2 on. of 
butter, salt and pepper to ular? Pi 
of cream, 1 quart of stock. ode,—— 
Chop the onions, put them in the butter, 
stir them occasionally, but do not let 
them brown. When tender, put thestock 
to them, and season; st the soup 
and add the boiling cream. Zime,— 


hour. Average cost, 1s. per quart. Sea~ 
sonable in winter, ” Bufleient for ¢ per 


ae 
Onion Soup, Cheap 


Ingredients,-8 middling-sized onions, 
8 os. of batter, a tablespoopful of rice- 


our, salt and to teste, 1 ten- 
or of powdered , thickening 
butter and flour, 2 quarts of water. 


Afede.—Cut the onions small, put them 
fato the stewpan with the butter, and fry 
them well; mix the rice-fiour smoothly 
with the water, add the cnions, seasoning, 
and sugar, and simmer till tender. 
Thieken with butter and flour, and serve. 
Fime.—2 hours. Average cost, 4d. per 


yap Seasonadle in winter. Sufficvent 
8 persons. 


OWIONS, Burnt, for Gravies. 


Ingredients.—4 lb. of onions, 4 pint of 
‘water, § Ib. of moist sugar, 4 pint of 
ar. Mode.—Peel and chop tho 
onions fine, and put them into a stewpan 
not tinned), with the water; let them 
for 5 minutes, then add tho sugar, 
and simmer gently until the mixture 
‘pecomes nearly black and throws out 
‘bubbles of smoke, Have ready the 
above proportion of boiling vinegar, 
strain the hquor gradually to it, and 
pe with a wooden spoon until 
it is well incorporated. 
bottle for use. 
hour. 


ONIONS, Pickled (a very simple 
Method, and excecdingly Good). 


Ingredients.—Pickling onions ; to each 
quart of vinegar, 2 teaspoonfuls of all- 
spice, 2 teaspoonfuls of whole black 
pepper. Mode.— Have the onions 
gathered when quite dry and ripe, and, 
with the fingers, take off the thin outside 
skin; then, with o silver knife (steol 
should not be used, as it spoils the 
eolour of the onions), remove one more 

» when tho onion will look quite 
clear. Have ready some very dry bottles 
or jars, and as fast as they are peeled 
put them in. Pour over sufficient cold 

to cover them, with pepper and 
dn the above proportions, taking 
care thet cach jar has its share of the 
letter ingredients. Tie down with bied- 

» wed put them in a dry place, and in 
fortnight they will be fit for use. This 
. fee aioe pele of and crisp 

ce iJ 

Conk 
after being done, as onions 
able to become soft. Seasonable 


en cold, 
Time.—Altogother, 1 


ts 


and very deli- 


sa 
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Onion, Pickied 
from the middle of July to the oud of 
August. 


ONIONS, Pickled. 


Ingredients,—1 gallon of 
onions, salt and water, milk; toe each 
lion of vinegar, 1 os. of brufeed ginger, 
tablespoontul of cayenne, 1 os. of all- 
ice, 1 oz. of whole black » € 
ot whole nutmeg bruised, 8 cloves, # oz 
of mace. Mode—-Gather the onions, 
which should not be too small, when 
are quite dry and ripe; wipe off the 
but do not pare them; make a 
solution of salt and water, into which 
the onions, and change this, morning and 
night, for $ days, and save the last 
they were putin. Then take the outside 
skin off, and put them into a tin sauce- 
pan capable of holding them all, as they 
are always better done together. Now 
take equal quantities of and the last 
salt and water the onions were in, and 
pour this to them; to this add 2 large 
spoonfuls of salt, put them over the fira, 
and watch them very attentively. Kes 
constantly turning the onions about wi 
a wouden skimmer, those at the bottom 
to the top, and vee versé; and let the 
milk and water run through the holes of 
the skimmer. Remember, the onions 
must never boil, or, if they do, they will 
be good for nothing ; and they should be 
quite transparent. Keep the onions 
stirred for a few minutes, and, in « 
them, be particular not to bréak then. 
Then have ready o pan with a colander, 
into which turn the onions to drain, 
covering them with a cloth to keepin the 
steam. Placo on a table an old cloth, 2 
or 3 times double; put the on1ona on it 
when quite hot, and over them an old piece 
of blanket ; cover this closely over 
to keep in the steam. Let them remain 
till the next day, when they will be quite 
cold, and look yellow and shrivelled ; take 
off the shrivelled skins, when stand 
be as whiteas snow. Put them intoa pan, 
make s pickle of vinegar and the reumiain- 
ing ingredients, boil all these up, end 
pan. 


Borer ery closely ie a 


bottle, 
them down with bladder, and let them 
stead ina cool place for a month or si 
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Onions, Spanish, Baked 


whould be eh is erulte, pe 
WwW 
eat criep, without the rari at and 
will keep good many months. Srasonable 
from the middle of July to the end of 
August. 


ONIONSA, Spanish, Baked. 

dngredisnts.—4_ or 5 Spanish onions, 
galt, and water. Mode —Put the onions, 
with their skins on, into @ saucepan of 
water slightly salted, and let 
em boil qaidkly for an hour. Then 
take them out, wipe them thoroughly, 
Wrap eaoh one in a piece of paper 
separately, and bake them in a moderate 
oven for @ hours, or longer, should the 
onions be very large. They may be 
served in their skins, and eaten with a 
piece of cold butter and a scasoning of 
pepper and salt; or they may be peeled, 
@ good brown gravy poured over 
them. Time.—1 hour to boil, 2 hours to 
bake. Average cost, medium-sized, 2d. 
each. Suffceent for 5or6 persons. Sea- 

sonable from September to January. 


ONIONS, Spanish, Pickled. 

Ingredients,— Onions, vinegar; salt 
and cayenne to taste. Mode —Cut the 
onions in thin slices ; put a layer of them 
in the bottom of a jar; sprinkle with salt 
and cayenne; then add another layer of 
onions, and season as beforo. Proceeding 
in this manner till the jar is full, pour in 
sufficient vinegar to cover the whule, and 
the pickle will be fit for use in a month. 
Seasonable.—May be had in England from 
Beptember to February. 


ONIONS, Spanish, Stewed. 


Ingredients.—5 or 6 Spanish onions, 1 

nt of good broth or gravy. Mode.— 

eel the onions, taking care not to cut 
away too much of the tops or tails, or 
they would then fall to pieces; put them 
into a stewpan capable of holding them 
at the bottom without piling them one on 
the top of another; add the broth or 
eons Y enily apd the 
onions are ectly tender. em 
pour the gravy round, and serve. Instead 


i 


Fs | 
Orange Cream 


ett eS IS IC BC ES AES Ral DIET I hE NE ge ats et bes 
cot, medium-sized, Sd. enth. Sufficiot 
for 6 or7 persons. Seasonadie from Bep- 
tember to January. 

Note,—Siewed Spanish onions ao a 
Sen oer Eeninarat areas meee 
of mutton, 


ORANGE BRANDY. (HxceRent.) 


Ingredients.—To wey 3 gallon of 
brandy allow § pint of Seville Grange juice, 
1} Ib. of loaf sugar. Mode.~To bring 
the full flavour of the orange-peel, rub a 
few lumps of the sugar on 2 or 8 une 
pared oranges, and put these lumps to the 
rest. Mix the brandy with the ors: 
juice, oe ee a a of the 
oranges pared very thin, an suyar, 
Let all stand in a closely-covered ar for 
about 3 days, stirring it 8 or ¢ times a 
day. When clear, it should be bottled 
and closely corked for a year; it will 
then be ready for use, but will keep any 
length of time. This is a most excellent 
stomachic when taken puro in small quan- 
tities ; or, as tho strength of the brandy 
is very little deteriorated by the other 
ingredients, it may be diluted with 
water. Time.—To be stirred every day 
for 3 days. Average cost, 7s. cient 
to make 2 quarts, Seasonadle,—. 
this in March. 


ORANGE CREAM. 


Ingredients.—1 oz. of isinglaas, 6 large 
oranges, ] lomon, sugar to taste, water, 
pent of good cream. Afode.—Squeeze 

he juice from tho oranges and lemon; 
strain it, and put it into a saucepan 
with the isinglass, and sufficient water 
to make it in all 14 pint. Rub the sugar 
on the orange and lemon-rind, add it te 
tho other ingredients, and boul all toge- 
ther for about 10 minutes. Stran 
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Orange Oreams 
2 ox. of isinglass will be found sufficient 


fdr the above proportion of ingredienta. 
Time.—-10 minutes to boil the juice and 
water. Average cost, with the isin- 
sade rent to fill a quart mould. 

nable from November to May. 


ORANGE OREAMS. 


Ingredients,—-1 Seville orange, 1 table- 
rage of brandy, } lb. of loaf sugar, 
e yolks o 1 pint of cream. 
Bfode.—Boil the rind of the Seville orange 
until tender, and beat it in a mortar to 
a pulp; add to it the brandy, the 
ed juice of the orange, and the 
sugar, and beat all together for about 10 
minutes, adding the well-beaten yolks of 
eggs. Bring the cream to the boiling- 
point, and pour it very gradually to the 
other in jents, and beat the mixture 
till nearly cold ; put it into custard-cups, 
place the cups in a deep dish of boiling 
water, where let them remain till quite 
cold. Take the cups out of the water, 
wipe them, aud garnish the tops of the 
creams with candied orange-pee! or pre- 
served chips, Time.— Altogether, 3 
hour. Average cost, with cream at 1s. 
a pint, ls. 7d. Sufficient to make 7 or 
la Seasonable from November to 
ay. 

Note.--To render this dish more eco- 
nomuical, substitute milk for the cream, 
but add a emall pinch of isinglass to 
make the creams firm. 


ORANGH FRITTERS. 


Ingredients. —For the batter, 3 Ib. of 
flour, § oz. of butter, 4 saltspoonful of 
salt, 2 eggs, milk, oranges, hot lard or 
clarified dripping. Jode.—Make a nice 
light batter with the above proportion of 
flour, butter, salt, eggs, and sufficient 
milk to make it the proper consistency ; 
peel the oranges, remove as much of the 
white fo as sible, and Aside a 
“eg nto eight pieces, without - 
ing the thin “skin, unless it be to remove 
the pips; dip nage oa of orange in the 
batter. Have ready a pan of boiling 
lard or clarified dripping; drop in the 
erenges, and fry them a delicate brown 
from 8 to 10 minutes. When done, lay 
hapa on & piece of blotting-paper before 

fire, to drain away the greasy moist- 
ure, and dish them on a white d’oyley ; 
sprinkle over them | Plenty of pounded 
, and serve & ly. Zime—8 to 

0 minutes to fry the fritters ; 5 minutes 


Orangy Jelly 


to drain them. Average cost, 9d. 
poet et ce) pee * Seasons 
from November to May. 


ORANGE GRAVY, for Wildfowl, 
‘Widgeon, Teal, &c, 


pla de oper pat pint of white stock, 
1 small onion, 8 or 4 strips of lemon or 
orange peel, a few leavea of if at 
hand, the juice of a Seville orange or 
lemon, salt and pepper to taste, 1 glaas 
of port wine. ode.—Put the onion, 
cut in slices, into a stewpan with the 
stock, orange-peel, and basil, and let 
them simmer very gently for } hour or 
rather longer, should the gravy not taate 
sufficiently of the pel, Strain it off, 
and add to the gra y the remaining 
ingredients ; let the wi 0.0 heat through, 
and, when on the point of boiling, serve 
very hot in a tuween which should bave a 
cover to it. Zime.—Altogether § hour, 
Suficvent for a small tureen, 


ORANGE JELLY. 


Ingredients.—1 pint of water, 14 to 
2 oz. of isinglass, 4 lb. of lonf sugar, 
1 Seville orange, 1 lemon, about 9 China 
oranges. Jfode.—Put the water into a 
saucepan, with the isinglass, sugar, 

the rind of 1 orange, and the same of 
4 lemon, and stir theso over the fire until 





OPEN MOULD. 


the isinglass is dissolved, and remove 
the scum ; then add to this the juice of 
the Seville orange, the juice of the 
lemon, and sufficient juico of China 
oranges to make in all 1 pint: from 8 te 
10 oranges will yicld the desired quan- 
tity. Stir all together over the fre until 
it is just on the point of boiling; skim 
well; then strain the jelly through » 
very fine sieve or jelly-bag, and when 
nearly cold, put it into a mould pre- 
vious M wetted, — when quite set, 
ian ab 


turn it out on a », and ish it ta 
taste, ‘To fusure this jelly Being clear, 
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Orange Marmalade Orange Marmalade 

tna: seenaeacnent anemia union damm eimamaneniaiabenne eateadtaenenamatmineemamennmeneieren vial 

and lemon-juice should be | scrape out the beat part of © Pelp, 
beat peee ot y and the lass clarified, | with the juice, rejecting the white pi 
before they are added to the other ingre- | and pips, Make a syrup with the sugas 
dients, and, to heighten the colour, a | and water; boil it until clear; then 
few drops of oochineal may be | in the chips, pulp, and juice, and doll 
added. Jims.—65 minates to boil with- | the marmalade from 20 minutes to 4 hour, 
out the juice; 1 minute atter it is added. | removing all the scum as it rises. In 
A cost, with the best isinglass, | boiling the syrup, clear it carefull m 
Be, db Sufficient to fill a quart mould. | scum before the oranges are to it 
Seasonadle trom November to May. Time —2 hours to boil the rinds, 1 


ORANGE MARMALADH. 


Tagredients.—Equal weight of fine loaf 
sugar and Seville oranges; to 12 oranzes 
show 1 pint of water. Mode.—Let there 
pe an equal weight of loaf sugar and 
Reville oranges, and allow the above 
proportion of water to every dozen 
oranges. Peel them carefully, remave a 
little of the white pith, and boil the rinds 
In water 2 hours, changing the water 
three times to take off a little of the 
bitter taste. Brenk the pulp into small 
pie take out all the pips, and cut the 

iled rind into chips, Make a hte 
with the and water; boil this well, 
skim it, and, when clear, put in the pulp 
and chips. Boil all together from 2 
minutes to 4 hour; pour it into pots, 
and, when cold, cover down with blad- 
ders or tissue-paper brushed over on 
both sides with the white of an egg. 
The juice and grated rind of 2 lemons to 
every dozen of oranges, added with the 
pulp and chips to the syrup, are a very 

4 improvement to this marmalade, 
ime.-—2 hours to boil the orange-1inds ; 
10 minutes to boil the syrup ; 20 minutes 
to 4 hour to boil tho marmalade. Arenuge 
cost, from 6d. to Sd. per lb. pot. Season- 
able.—This should be made in March or 
April, as Seville oranges are then in 
ection, 


ORANGE MARMALADE. 


Ingredients,—Equal weight of Seville 
oranges and sugar ; to osery Ib of sugar 
allow 4 pint of water. Afode —Weigh 
the sugar and oranges, score the skin 
foross, and take it off in quarters. Boil 

eve > nie ina muslin bag in water 
until they are quite soft, and they can 
be easily with the head of a pin 
then cut them into chips about 1 inch 
Jong, and ae thin as possible, Should 
there be a great deal of white stringy 
pee remove it before cutting the rind 

fo chips, Split open the oranges, 


minutes the syrup, 20 minutes to 4 hour 
the marmalade. ¢ cost, 6d. to Rd, 
onl Ib, pot. Seasonable.—Make this in 

ch or April, when Seville oranges are 
in perfection. 


ORANGE MARMALADDB, an easy 
way of Making. 


Ingredients.—To ev Ib. of 
allow 14 Ib. of loaf nooks M = 
Choose some fine Seville oranges; put 
them wholo into a stewpan with sufficient 
water to cover them, and stew them until 
they become perfectly tender, c 
the wator 2 or 8 times; drain them, take 
off the rind, remove the pips from the 
pulp, wcigh it, and to every lb. allow 

4 of loaf sugar and 4 pint of the water, 
the oranges were last boiled in. Boil 
the sugar and water together for 10 mi- 
nutes ; put in the pulp, boil for another 
10 minutes ; then add the peel ent into 
strips, and boil the marmalade for 
another 10 minutes, which completes 
the process. Pour it into i ; let it 
cool ; then cover down with bladdera, or 
tissue-pape: iushed over on both sides 
with the white of an egg. Time,—2 hours 
to boil the oranges ; altogether 4 hour te 
boil the marmalade. Average cost, frony 
6d. to &d. per lb. pot. aable— 
Make this in March or April, 


ORANGE MARMALADE, made 
with Honey, 


Ingredients —To 1 quart of the {uice 
and pulp of Seville oranges allow 1 Ib. of 
the nnd, 2 lbs. of honey. Afode.~-Peel 
the oranges, and boil the rind in water 
until tender, and cut it into strips. 
Take away the pips from the juice and 
pulp, and put it with the honey and 
chips into a proserving-pan ; boil all 
together for about 4 hour, or until the 
6 is of ed gi r consistency 5 

ut it Into pots, and, when cold, cover 
own with bladders. | Tume,—2 hours to 
Pah Se ee 2 mee Oe, ee 


928 
Orange Marmalsde, Pounded 


onnage 7d. to 9d. 1b, pot. 
feral” » ak thts in’ March’ or 


ORANGE MARMALADH, 
Pounded. 
Ingredients. — Weight and 4 in 
to every lb. of oranges, ode.—Cut 
nome clear Seville oranges in 4 pieces, 
put ail the juice and pulp into a basin, 
and take out the and skins ; boil 
the rinds in hard water till tender, 
g the water 2 or 3 times while 
dofling ; drain them well, and poundthem 
ina m ; then put them into a pre- 
serving-pan with the juice and pulp, and 
their weight and 4 of sugar j boil rather 
more than 4 an hour. TZime.—About 2 
hours to boil tho rinds, 4 an hour the 
marmalade. 


ORANGE PUDDING, Baked. 


Lagredvents,—6 oz. of stale nge 
pepe ie vee Tine? 6 shia pe 
of milk, 6 eggs, 4 lb. of sugar. Mode.— 
Bruise the sponge cake or ratafias into 
fine crumbs, and pour upon them the 
milk, which should be boiling. Rub the 
rinds of 2 of the oranges on sugar, aud 
add this, with the juice of the remainder, 
to the othor ingredients. Beat up the 

, atir them in, sweeten to taste, 
and put the mixture into a pie-dish pro- 
viously lined with puff-paste. Bake for 
rather more than f hour; turn it out of 
the dish, strew sitted sugar over, and 
serve, Time.—Rather more than 4 hour, 
Average cost, 1s. 6d. Sufficient tor 3 or 4 

rsons. Seasonable from November to 
ay. 


ORANGE PUDDING, Seville. 


Ingredients.—4 Seville oranges, 6 oz. 
of fresh butter, 12 almonds, 4 Ib. of 
sifted a, the juice of 1 lemon, 8 orgs. 
Mode, —Boil the oranges and chop them 
fincly, taking out all the pips. Put tho 
ocala fags oianehed and 

pped, an 6 sugar, info asaucepan, 

which add the orange pulp and the 

n-juice. Put it on a hot plate to 

warm, mixing all together until the but- 
ty thoro 


ugaly melted. Turn the 
out, let it get cold, then add 
which should be well whi 


to & baking-dish 


, and bako from 
Dinslen moording to the 
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Grange Wine 


oven. Ptme—h hour to 40 nalaten, 
Seagonaile from November to May. 


ORANGE SALAD. 


Ingredients.-—¢ oranges, 3 1b, af muse 
satel valsinn, 2 oz. of po aa 4 
tablespoonfula of brandy. Afade.-~Faal 
5 of the oranges; divide them into slices 
without breaking the pulp, and arrange 
them on a glass dish. Stone the 
mix them with the sugar and brandy, an 
mingle them with the orangos. Squeesd 
the juice of the other orange over the 
whole, and the dish is ready for table, 
A little pounded spice may be put in 
when the flavour is liked; but this ingre- 
dient must bo added very sparingly. 
Average cost, ls. Sufficient for 6 or 8 

rsons, Seasonable from November to 

ay. 


ORANGE WINE, 8 very Simple 
and Hasy Method of Making a 
very Superior. 


Ingredients. —90 Seville oran 82 
Ibs. ot lump sugar, water, Mode. _ 
Break up the sugar mnto small pieces, and 
put it mto a diy, sweot, 9-allon cask, 
placed in a collar or other storehouse, 
where it is intended to be kept, Have 
ready close to the cask two large pans or 
wooden keolers, into one of which put 
the peel of the oranges pared quite thin, 
and into the other the pulp after the 
juice has been squeezed from it. Strain 
the juice through a piece of double mus- 
hin, and put into the cask with the sugar, 
Then pour about 14 gallon of cold 
spring water on both the peels and the 
pulp; lot it stand for 24 hours, and then 
strain it into the cask; add more water 
to thé pecls and pulp when this is done, 
and repeat the same process every da 
for a week. it shuuld take about a wee 
to fill up the cask. Be careful to appor- 
tion the quantity as nearly as possible 
to tho seven days, and to stur the contents 
of the cask each day. Qn the third a 
after the cask is full—that is, tho te 
day aftor the commencement of making— 
the cask may be securely bu down. 
This is a very simple and easy metho 
and the wine made according to it 

be pronounced to be most 

There is no troublesome and all 
fermentation takes place in the 
When the above ions are a 

to, the wine cannot fail to be h 
should be bottled in 8 or 9 mouths, and 
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Uranges, Compote of 


Toth. ds 2 diet eeadtabetc tmmamaaiaee, dtatiee meanumeate iaiel 2iniasabeaeehne” needs eiaaanatnemamedl 
will be fit for use in @ twelvemonth after 
the tine of making. Ginger wine may 
ba made in the same manner, 
snly, with 9- cask for ginger 
wine, 2 lbs. of the best whole ginger, 
tsed, Toust be 
will be found convenient to tie the gin- 
r loosely in a muslin bag. Time.— 
together, 10 days to make it. Average 
cost, 28. 6d. per gallon, Sufficient for 9 
long. easonable.—Make this in 
arch, and bottle it in the following 


January. 


ORANGES, Compdte of. 
Ingredients,—1 pint of syrup, 6 oranges. 
Mode.—Peel the oranges, remove as 
much of the white pith as possible, and 
divide them into small piccos without 
breaking the thin skin with which they 
are surrounded. Make the syrup by 
recipe, adding the rind of the orange cut 
into thin narrow strips. When the syrup 
has been well skimmed, and is quite 
clear, pat in the pieces of orange, and 
simmer them for 5 minutes, Take them 
out carefully with a spoon without 


Weta y iP 
oe 751 


Ge Gayo ee be 
NAAN 9 


compéts OF ORANGES, 


breaking them, and arrange them on a 
Jass dish. Reduce the syrup by boiling 
t quickly until thick ; let it cool a little, 

pour it over the oranges, and, when 

cold, they will be ready for table. Time. 

—10 minutes to boil the syrup; 5 

minutes to simmor tho oranges; 

5 minutes to reduce the syrup. Average 

cost, 9d. Suffictent for 5 or 6 persons. 

Seasonable from November to May. 


ORANGHS, a Pretty Dish of. 


Ingredients.—8 large oranges, 4 lb. of 
loaf sugar, } piut of water, 4 pint of 
cream, 2 tablespuonfuls of any kind of 
liquor, sugar to taste. Afode.— Put the 
ge and water into a saucepan, and 
boil them until the sugar becomes brit- 
tle, which may be ascertained by taking 
up 9 small quantity in a spoon, and dip- 
ping it in cold water; if the sugar is 
sufficiently boiled, it will easily snap. 
Peel the oranges, remove as much of the 





white pith as ble, and divide them 
into ti siices, wMhout breakin 
the thin white Y whigh wuEroucda 


put with the sugar, It - 


aa? 





Oranges, Preserved 


the juicy pulp. Place the of 
orange on smail skewers, dip them into 
the hot s ,» and arrange them in 


layers round a plain mould, which should 
be well oiled with the purest salad-oil, 
The sides of the mould only should be 
lined with the oranges, an 

left open for the cream. Let the sugar 
become firm by cooling; turn the 
oranges carefully out on a dish, and 
the centre with whipped cream, favoured 
with any kind of liqueur, and sw 

with pounded sugar. is is an exceed. 
ingly ornamental and nice dish for the 
supper-table. Time.—10 minutes to boil 
the sugar. Average cost, 1s. 8d,—S; 
cient for 1 mould. Seasonable from No- 
vember to May. 


ORANGES, Iced. 


dagredients.—Oranges ; to every lb, of 
pounded loaf sugar allow the whites of 2 
eggs. Mode.—Whisk the whites of the 
eggs woll, stir in the sugar, and beat 
this mixture for 3 hour. kin the 
oranges, remove as much of the white 
pith as possible without injuring the 
pulp of the fruit; pasy a thread through 
the centre of each orange, dip them 
into the sugar, and tie them to a stick. 
Place this stick across the oven, and let 
the oranges remain until ary when they 
wili have the appearance o halls ot ice, 
They make a pretty dessert or supper 
dish. Care must be taken not to have 
the oven too fierce, or the oranges would 
scorch and acquire a brown colour, 
which would entirely spoil their appears 
ance. Zvme.—From 4 to 1 hour tod 
in a moderate oven. Average cost, lsd. 
each. Sufficent.—4 lb, of sugar to ica 
12 oranges, Seasunable from November 
to May, 


ORANGES, Preserved. 


Ingredients.—Oranges ; to every Ib. of 
juice and pulp allow 2 los. of loaf sugar 5 
to every pint of water } 1b. of loaf sugar, 
Mode.—Wholly grate or peel the oranges, 
taking off only the thin outside portion 
of the rind. 6a small incision where 
the stalk is taken out, squeeze out as 
much of the juice as can be obtained, 
ane Drees: it in . ee eka the pulp 

at accompanies it, Pu oranges 
ae cold water ve an amoe _ 

ays, a e water twice ; 
them Frosh water till they are 
to drains 


very tender, aud put them Ts 


226 , 
Ox, the 


Make @ syrup with the above proportion 
of and water, sufficient to cover the 
oranges; let them stand in it for 2 or 8 
daya; then drain them well. Weigh the 
juice and pulp, allow double their weight 
of sugar, and boil them together until 
the scum ceases to nse, which must all 
be carefnlly removed; put in the 
oranges, boil them for 16 minutes, place 
them in jars, pour over them the syrup, 
and, when cold, cover down. They will 
be fit for use ma week, Time.—3 days 
for the oranges to remain in water, 3 
sen in the syrup; $ hour to boil the 





10 minutes the oran,res. Season- 
abis.—- This preserve should be made in 
February or March, when oranges are 
plentiful. 


OX, The. 

The manner in which a mde of beef 
is cut up im London 1s shown in the 

aving on this page. In the metro- 

polis, on account of the large number 
of its population possessing the means to 
indulge in the ‘‘ best of everything,” the 
demand for the most delicate joints of 
meat is great, the price, at the same 
time, being much hucher for these than 
for the other parts. The consequence 1s, 
in London the carcass 18 thero di- 
vided so as to obtain the greatest quan- 
tity of meat on the most esteemed joints. 
In many places, however, where, from 
& greater equality in the social condition 
and habits of the inhabitants, the de- 
mand and pnees for the different parts 
the carcasses are more equalized, 
there is not the same reason for the 
butcher to cut the best joints so large 

The meat on those parts of the animal 
in which the muscles are least called into 
action is most tender and succulont; 
as, for instance, along the back, from 
the remp to the hinder part of the 
shoulder; whilst the limbs, shoulder, 
and neck are the toughest, dnest, and 
least-esteemed, 

The names of the several joints in the 
hind and fore quarters of a mde of beef 
aud the purposes for which they are 
used, are as follows :— 

Mind Quarter ;— 

4, Sirloin, — the two airloins, cut 
together in one joint, form a 
baron; this, when , is 

the famous national dish of Eng- 
lishmen, st entertainments, on 
qoeasion of rejoicing, 
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Ox, the 
2. Rump,—the finest fox 
3. Antal bone,-—ballise p ete. 
4, Buttock,—prime piece. 
6. Mouse-round,—boiling or stew. 


6. Hock, stewing 
q 
¢ 


& 


SID OF BERF, SHOWING THE SEVERAL 
JOINTS. 


7. Thick flank, cut with the udders 
fat, — primest boiling piece, 
8, Thin flank,—boiling. 
Fore Quarter s~= 
9 Five rips, called fore-tib — 
This S aeek the a 





THE DICTIONARY OF COOKERY. 


Ox-Ohesk Soup 


Ox-Tail, Broiled 





10, Four ribs, called the middie-rib, 
esteemed by house- 
ve a8 the most economical 


join for roasting. 
11, Two ribs, called the chuck-rib, 
—used for second quality of 


nteaks, 

12, Leg-of-mutton piece,—the mus- 
cles of the shoulder dissected 
from the breast. 

18. Brisket, or breast,—used for 
boiling, after being salted. 

14. Neck, clod, and sticking-piece, 
——uged for soups, gravies, stocks, 

ies, and mircing for sausages. 

15. Shin,—stewing. 

The following is a classification of the 
qualities of meat, according to the seve- 
ral joints of beef, when cut up in the 
London manner. 

Fi: st class—includes the sirloin, with 
the kidney suet (1), the rump-steak 
piece (2), the fore-rib (9). 

Second class—The buttock (4), the 
thick flank (7), the middle-rib (10). 

Third class~—The aitch-bone (3), the 
mouse-round (5), the thin flank (8), tho 
chuck (11), the leg-of-mutton piece (12), 
the brisket (13). 

Fourth class—The neck, clod, and 
sticking-piece (14). 

Fufth class—The hock (6), the shin (15). 


OX-CHEEK SOUP. 
ingredients.—An ox-cheek, 2 oz. of 
butter, 3 or 4 slices of lean ham or bacon, 
1 esha 3 3 carrots, 2 onions, 3 heads of. 
celery, 3 blades of mace, 4 cloves, a fag- 
got of savoury herbs, 1 bay leaf, a tea- 
spoonful of salt, half that of pepper, 1 
head of celery, browning, the crust of a 
French roll, 5 quarts of water. dfode.— 
Lay the ham in the bottom of the stew- 
pan, with the butter; break tho bones 
of the cheek, wash it clean, and put it 
on the ham. Cut the vegetables small, 
add them to the other ingredients, and 
set the whoie over a slow fire for 3 of an 
hour. Now put in the water, and sim- 
mer gently till it is reduced to 4 quarts ; 
take out the fleshy part of the cheek, 
and strain the soup into a clean ore : 
thicken with flour, put in a head of iced 
celery, and simmer till the celery is 
tender. If not a good colour, use a little 


browning, Cut the meat into small 
square » pour the soup over, and 
serve with the crust of a French roll in 


the tureen, A glass of sherry much im- 


proves this Zime.—B to 4 hours. 
Average cost, 8d. per Seasonable 
in winter. Sufficient for 12 persons, 


OX-CHEDE, Stewed. 


Ingredients.—1 cheek, salt and water, 
4 or 5 onions, butter and flour, 6 0 
8 turnips, 2 carrots, 1 bay-leaf, 1 
of colery, 1 bunch of abhaal herbs, cay- 
enne, black pepper, and salt to taste, 1 
oz. of butter, 2 dessertspoonfuls of flour, 
2 tablespoonfuls of Chili vinegar, 2 table. 
spoonfvls of mushroom ketchup, 2 table. 
spoonfuls of port wine, 2 tables fuls 
of Harvey’s sauce. Afode.—Have the 
check boned, and prepare it the da 
before it is to be eaten, by cleaning ma 
putting it to soak al! night in salt and 
water, Tho next day, wipe it dry and 
clean, and put it into a stewpan. Just 
cover it with water, skim well when it 
boils, and let it gently simmer till the 
meat is quite tender. Slice and fry 3 
onions in a little butter and flour, and 
put them into the gravy; add 2 whole 
onions, each stuck with 3 cloves, 3 tur- 
nips quartered, 2 carrots sliced, a bay- 
leaf, 1 head of celery, a bunch of herbs, 
and seasoning to taste of cayenne, black 
pepper, and salt. Let these stew till 
porfectly tender; then take out the 
cheek, divide into pieces fit to help at 
table, skim and strain the gravy, and 
thicken 14 pint of it with butter and 
flour in the above proportions. Add the 
vinegar, ketchup, and port wine; put 
in the pieces of cheek; let the whole 
boil up, and serve quite hot. Send it to 
table ina ragoft-dish. If the colour of 
the gravy should not be very good, add 
a tablespoonful of the prides sme, 
—4 hours. Average cost, 3d. per tb, 
Sufficient for 8 persons, Seasonable ab 
any time. 


OX-TATL, Broiled (an Entrée). 
Ingredients.—2 tails, 14 pine of stock, 
salt and cayenne to taste, bread crumbs, 
1 egg. ode.—Joint and cut up thn 
tails into convenient-sized pieces, and 
put them into a stewpan, with the stock, 
cayenne, and salt, and, if liked very 
savoury, a bunch of sweet herbs, Let 
them simmer gently for about 24 hours; 
then take them out, drain them, and let 
them vool. Beat an egg ger a plate; 
dip in wach pisos of tail, and, afterward 
sprinkle them well with fine 
crumbs; broel them over a clear fire, 


Oz-Tail Boup 
-apass patience eA EE SI CIP SETI 
of a brownish colour on both sides, 





serve witha Vy, or any sauce 
that may be , Tme.—About 
hours, Average cost, from Od. to le. 6d. 
according to the season. Sufficient for 6 
potsons, Seasonable at any tame. 
Note.—Theso may be more ren d 
prepared by putting the tails in a bri 
oven, after they have been dipped in 
ind bread-crumb ; and, when brown, 
y are done. They must be boiled the 
#ame time as for broiling. 


OX-TATL SOUP. 


Ingredients,—2 ox-tails, 2 slices of 
,1 02, of butter, 2 carrots, 2 turnips, 

8 onions, 1 leck, 1 head of celery, 1 
bunch of savoury herbs, 1 bay-leaf, 12 
whole peppercorns, 4 cloves, a table- 
spoonful of salt, 2 tablespoonfuls of 
ketchup, 4 glass of port wine, 3 quarts 


of water. Mode.— Cut up the tails, 
goparating them at the joints; wash 
them, and put thom in a stewpan, with 


the butter. Cut the vegetables in slices 
and add them, with tho peppercorns and 
herbs. Putin 3 pint of water, and stir 
it over a sharp fire till the juices are 
drawn. Fill up the stewpan with the 
water, and, whon boiling, add the salt. 
Bkim well, and simmer vory gently for 
4 hours, or until the tals are tender. 
Take them out, skim and strain the sonp, 
thicken with flour, and flavour with tho 
ketchup and port wine. [Put back the 
tails, simmer for 5 minutes, aud serve. 
Pime.—44 hours. Average cost, 1s 3d. 
per quart. Seasonable in winter. Suffi- 
ctent for 10 persons. 


OX-TAILS, Stewed. 

i ients.—2 ox-tails, 1 onion, 3 
cloves, 1 blade of mace, 4 teaspoonful of 
whole black pepper, } teaspoonful of 
alispice, §.a teaspvonful of salt, a small 
banoh of savoury herbs, puickenick of 
butter and flour, 1 tablespoonful of 
lemon-juice, 1 tablespoonful of mush- 
room ketchup. MMode.— Divide the tails 
at the joints, wash, and put them into a 
Merpan with sufficient water to cover 
éhem, and set them on the fire; when 
the water boils, remove the scum, and 
add the onion cut into rings, the spice, 
seasoning, and herbs. Cover the stewpan 
¢iceely, and let the tails simmer very 
gently until tender, which will be in 
about 23 hours. Take them out, make a 
thickening of butter and flour, add it 
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Oyster Patites 

to the , and let it boll for 2 hour. 
Strain ic through a sieve into a sa 

put back the tails, add the lem fuios 
and ketchup ; let the whole just Up, 
arid serve, Garnish with crottons or sip. 
pets of toasted bread. Time.—-2} hours 
tu stew the tails. Average cost, 9d. to 


le. 6d., according to the seuson. Sufficient 
for 8 persons. Seasonabie all the year, 


OYSTER, Forcemeat for Rosat or 
Boiled Turkey. 

eee | pint of bread crumbs, 
1 oz. of chopped suet or butter, 1 faggot 
of savoury herbs, } saltspoonful of grated 
nutmeg, salt and pepper to taste, cee, 
18 oysters. Mode.—Grate the brea 
very fine, and be careful that no large 
lumps remain; put it into a basin with 
the suet, which must be very finely 
minced, or, when butter is used, that 
must be cut up into small pieces, Add 
the herbs, also chopped as amall as pos- 
sible, and seasoning; mix all these well 
togother, until the ingredients are tho- 
roughly mingled. Opes and beard the 
oysters, chop them, but not too amaill, 
and add them to the other ingredienta, 
Beat up the eggs, and, with the hand, 
work altogether, until it is smoothly 
mixed, Tho turkey should not be stuffed 
too full: if there should be too much 
forcemeat, roll 1t into balls, fry them, 
and use them as a garnish, Sufficient 
for 1 turkey. : 


OYSTER KETCHUP. 

Ingredients.—Sufficient oysters to fill 
& pint measure, ] pint of sherry, 8 os, 
of salt, 1 drachm of cayenne, 2 drachms 
of pounded mace. Jfode.—Procure the 
oysters vory fresh, and open sufficient to 
fill a pint measure ; save the liquor, and 
scald the oysters in it with the sherry; 
strain the oysters, and put them in a 
mortar with the galt, cayenne, and 
mace ; pound the whole until reduced to 
a pulp, then add it to the Haber in which 
they were scalded; boil i n five 
minutes, and skim well; rub the whole 
through a sieve, and, when cokl, bottle 
and cork closely. e corks d bo 
reer Seasonabie from September to 

ri 

Vote. —Cider may be substituted for 
the sherry. 


sd ladle aati (an. ccagrsaig 
ents,—-2 di ) 
ones Ebberoaitik ue come, ® 
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Opater Bauce 


acetates cAI READIN LIE DANEEL PLETE SADIE AAT PETE PIERS 
Witte leniotjuide, 1 blade of pounded 
thube; chyehne to taste. Mode. —Scald 
the oysters fn thet? own liquor, beard 
phan, and out each ono into 8 pieces. 

t the butter Into a stewpan, dredge 
tn sufficient flour to dry it up; add the 
strairied oyster-liquor with the other 
{ngredignts ; put in the oysters, and let 
them heat gradually, but not boil fast. 
Make the patty-cases as directed for 
lobster patties with the oyster mix- 
ture, and replace the covers. Tume.—2 
minutes for the oysters to simmer in the 
mixture. Average cost, exclusive of the 

tty-cases, ls. 4d. Seasonable from 
Bs ber to April, 


OYSTER SAUCH, to serve with 
Fish, Boiled Poultry, &c. 


Ingredients.—3 dozen oysters, 4 Voy 
of melted butter, made with milk. Afode. 
— Open the oysters carefully, and save 
their liquor; strain it into a clean 
saucepan (a lined one is best), put in the 
oysters, and jet them just come to tho 
boiling-point, when they should look 
el Take them off the fire imme- 
lately, and put the whole into a basin, 
Strain the liquor from them, mix with it 
sufficient melted butter made with nik 
to make 4 pint altogether. When this 
is ready and very smooth, put in tho 
oysters, which should be previously 
bearded, if you wish the sauce to be 
really nico, Set it by the side of the 
fire to get thoroughly hot, but do not 
allow + to boil, or the oysters will imme- 
diately harden. Using cream instcad of 
milk makes this sauce extremely delicious, 
When liked, add a seasoning of cay onne 
or anchovy sauce; but, as we have 
before stated, a plain sanco should be plain, 
and not be overpowered by highly- 
flavoured essences; therefore we recom- 
mond that the above directions be impli- 
citly followed, and no seasoning added. 
A ¢ coat for this quantity, 2s, Suff- 
event for 6 persons. Never allow fower 
than 6 oysters to 1 person, unless the 
is very large. Seasonable from 
ber to April. 

more economical sauce may be 
made by using a smaller quantity of 
Shey and not bearding them before 
bre added tothe sauce: this may 
anewer the purpose, but we cannot 
undertake to recommend it as a mode 
for making this delicious adjunct to 

fish, &o, 


2a 
Oyatete Fried th Batter 


OYSTER SOUP. 


Ingredients.—§ donen of oysters, 2 
g of white stock, 4 pint of cream, 

oz, of butter, 14 os. of flour; salt, 
cayenne, and mace to taste. Mods.— 
Scald the oysters in their own liquor ; 
take them out, them, an pat 
them in a tureen. Take a pint of the 
stock, put in the beards and the liquor 
which must be carefully strained. 
simmer for § an hour. Take it off 
fre, strain it again, and add the 
der of the stock, with the soasoning aud 
mace. Hring it to a boil, add the thick- 
ening of butter and flour, simmer for § 
minutes, stir in the boiling cream, pour 
it over the oysters, and serve. Z'ime— 
lhour. Average cost, 2s. 8d. per quart. 
Seasonable from September to April. 
Bs ohiit for 8 persons. 

ote.—This seup can be made less 

rich by using milk instead of cream, and 
thickening with arrowroot instead of 
butter and flour. 


OYSTER SOUP. 

Ingredients.—2 quarts of good mutton 
broth, 6 dozen oysters, 2 oz. butter, 
1 oz. of flour. Jfode.—Beard the oysters, 
and scald them in their own Hquor ; 
then add it, well strained, to tho broth ; 
thicken with the butter and flour, an 
simmer for } of an hour, Put in the 
oysters, stir well, but do not let it boil, 
and serve very hot. Zeme.— 3? hour. 
Avrerage cost, 2s. per quart. Seasonable 
from September to April. Suffictent for 
8 persons. 


OYSTERS, Fried. 
Ingredients. —38 dozen oysters, 2 ox. 


butter, 1 tablespoonful of ketchup, a 
httle chopped lemon-peel, 4 teaspoonful 
of chopped parsley. Afode,—Boil the 


oysters tor 1 minute in their own liquor, 
and sa ar ; fry ot a the 
utter, ketchup, leomon-peel, and parsley ; 
lay them on a dish, and garnish, with 
ried potatoes, toasted sippets, par- 
sley. This is a delicious Heli , and 
is a favourite Italian dish. Z'unsa.—6 
minutes. Average cost for this Carey £1 
ls. Od. Seasonable from September 
April. Sufficient for 4 persons. 


OYSTERS Fried in Batter. 


Ingredients. — 3 pint of oysters, 2 
3 pint of milk, A rt ee flour to 
the batter; pepper aud salt to tasta; 


Oysters, to Heep 
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Oysters, Stawed 





aad ea et tei A ARE EEE PT NNT AE ITE 
liked, « little nutmeg; hot lard. 
~-eald the oystera in their own 
beard them, and lay them ona 
eleth to drain thoroughly. Break the 
into a basin, mix the flour with 

m, add the milk gradually, with 
nutmeg and seasoning, and put the 
oysters in the batter. Make some lard 
hot in a deep frying-pan, put in the 
oe capes 4 a i when gel take 
up with a dharp-pointed skewer, 

and dish =e on a zy kin. wed 
oysters are uently used for garnishing 
boiled fish, aad then a few bread crumbs 
should be added to the flour. Zumne— 
5 or 6 minutes. Average cost for this 
quantity, ls. 10d. Seasonable from Sep- 
tember to April. Sufficient for 3 persons. 


OYSTHBS, to Keop. 

Put thom in a tub, and cover them 
with salt and water. Let them remain 
for 12 hours, when they are to be taken 
oyt, and allowed to stand for another 
12 hours without water. If left without 
water evory alternate 12 hours, they will 
be much better than if constantly kept 
in it. Never put the same water twice 
to them, 


OYSTERS, Pickled. 

Ingredients, —100 oysters; to each 
4 pint of vinegar, 1 blade of pounded 
maoe, 1 strip of lemon-peel, 12 black 

ppercorns. Afode.—Get the oysters 

condition, open them, place 
them in a satcenan, and lot thom 
simmer in their own liquor for about 
10 minutes very gently; then take 
them out one by one, and place 
them in a jar, and cover them, when 
cold, with a pickle made as fol- 
lows :—Measure tho oyster-lhiquor; add 
to it the same quantity of vinegar, with 
mace, lemon-peel, and pepper in the 
above proportion, and boil :t for 5 mi- 
nutes ; when cold, pour over the oysters, 
and tie them down very closely, as con- 
tact with the air spoils them. Seasonadle 
from September to April. 

Note.—Fut thie pickle away in small 
jars j use, directly one is opened, 

contents should immediately be eaten 
as they soon spoil, The pickle should 
not be kept more than 2 or 3 months. 


if] |* 


gee P Scalloped. 
butter, four, 2 tablespoontule'ef "whiss 


pobnetaneasincrpesn mrmrenatreneenityatemaataasettssherehesineilelaatanssialactenameniiininingsaniiitieses 
stock, 2 tablespoonfals of oream + 
and aalt to taste; bread orambe atled, 
butter. Mode,—Scald the oysters in 
their own liquor, take them out, beard 
them, and strain the liquor free from 
grit. Put 1 oz. of butter into a stewpan ; 
when melted, in sufficient flour 
to dry it up; add the stock, cream, and 
strained liquor, and give one boil, Put 
in the oysters and seasoning; lett 
preduslly heat through, but not boil. 

ave ready the scallop-shells buttered ; 
lay in the oysters, and as much of the 
liquid as they will hold; cover them 
over with bread crumbs, over which 
drop a little oiled butter. Brown them 
in the oven, or before the fire, and serve 
quickly, and very hot. Tme.—Alto~ 
gother, } hour. Average cost, for this 
quantity, 83s, 6d. Suficient for 5 or 6 
persons, 


OYSTERS, Scalloped. 


Prepare the oysters as in the rpeoet aa 
recipo, and po them in a scallop-sh 
or saucer, and between each layer sprinkle 
over a few bread crumbs, peppor, salt, 
and grated nutmeg; place small pieces 
of butler over, and bake before the fire 
in a Dutch oven. Put sufficient bread 
crumbs on the top to make a smooth 
surface, as the oysters should not be 


seen. Tume.—About } hour. Average 
cost, 8s 2d. Seasonable from September 
to Api. 


OYSTERS, Stewed. 

Ingredients.—1 pint of oysters, 1 on 
of butter, flour, 4 pint of cream ; cayenne 
and salt to taste; 1 blade of pounded 
mace. Mode.—Scald the oysters in their 
own liquor, take them out, beard them, 
and strain the liquor; put the butter 
into a stewpan, dredge in sufficient flour 
to dry it up, add the oyster-liquor and 
mace, and star it over a sharp fire with a 
wooden spoon ; when it comes to a boil, 
add the cream, oysters, and seasoning. 
Let all simmer for 1 or 2 minutes, bat 
not longer, or the oysters would en, 
Serse on a hot dish, and garnish with 
crofitons, or toasted sippeta of bread, 
A small piece of lemon boiled with 
the oyster-liquor, and taken out before 
the cream is added, will be found an 
improvement. Time.—Al er 15 mi- 
nutes. Average cost for quantity, 
8s. 6d. Seasonable from September 


Sufficient for 6 persons, 
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Pancakes ¥en Kail 
PANCAKES. PANCAKES. 
ngrede ~—liges fiour, milk; to ; 
tap S allow Os, ob for. about 1 ib load sagan janet dare a 
gill ot milk, ¢ ealtepoonfal ofealt. Mode. ep nful of grated nutmeg, four. 


of 
~—Aascertain that the are fresh ; 
oreak each one separately in a cup; 
whisk them well, put them into a basin, 
with the flour, salt, and a few drops of 
milk, and beat the whole to a perfectly 
emooth batter; then add by degrees the 
remainder of the milk. The proportion 
of this latter ingredient must be regu- 
lated by the size of the eggs, &c. ke. ; 
but the batter, when ready for frying, 
should bo of the consistency of thick 
cream, Place a small frying-pan on the 
fire to get 
hot; let it 
be deli- 
cately clean, 
or the pan- 
cakes will 
stick, and, 





PANCAKES. 
when quite hot, put into it a smal) 


piece of butter, allowing about 
oz. to each pancake. When it is melted, 
pour in the batter, about 4 teacupful to 
& pan 5 inches in diameter, and fry it for 
about 4 minutes, or until it is nicely 
brown on one side. By only pouring in 
a small quantity of batter, and so making 
the pancakes thin, the necesmty of turn- 
ing them (an operation rather difficult to 
unskilful cooks) is obviated. When the 
pancake is done, sprinkle over it some 
pounded sugar, roll 1t up in the pan, and 
take it out with a large slice, and place 
it on a dish before the fire. Proceed in 
this manner until sufficient are cooked 
for a dish; then send them quickly to 
table, and continue to send in a further 
quantity, as pancakes are never good 
unless eaten almost immediately thoy 
come from the arying pan. The batter 
may be flavoured with a little grated 
lemon-rind, or the pancakes may have 
peers rolled in them instead of sugar. 
sifted sugar and a cut lemon to 
table with them. To render the pan- 
cakes vory light, the yolks and whites 
of the eggs should be beaten separately, 
and the whites added the last thing to 
the batter before frying, 7ume.—From 
4 to 5 minutes for a pancake that does 
not oe turning ; from 6 to 8 minutes 
for a ker one. Average cost for 3 
persons, 6¢. Sufictent.—Allow 8 eggs, 
With the other ents in proportion, 
for 3 persons, te at any time, 
but specially served on Shrove Tuesday. 


.—Ascertain that the eggs are ex- 
eenaly fresh, beat them well, strain and 
mix with them the cream, pounded sugar, 
wine, nutmeg, and as much fleur as will 
make the batter nearly as thick as that 
for ordinary pancakes, Make the frying- 
an hot, wipe it with a clean cloth, pour 
n sufficient batter to make a thin pan 
cake, and fry 1t for about 5 minutes, 
Dish the pancakes piled one above the 
other, strew sifted sugar between each, 
and serve. Z'vume.—About 5 minutes. 
Average cost, with cream at le, per pint, 
2s. 8d. Sufficient to make 8 pancakes. 
Scasonable at = time, but specially 
sorved on Shrove Tuesday. 


PANCAKES, French. 


Ing edvents.—2 eggs, 2 oz, of butter, 
2 oz. of sifted sugar, 2 oz. of flour, 4 pint 
of new milk. Afvde.—Beat the 
thoroughly, and put them into a beaks 
with the butter, which should be beaten 
toa cream; stirin the sugar and flour, 
and when these ingredients are woll 
mixed, add the milk ; keep stirring and 
beating the mixture for a few minutes ; 
put it on buttered plates, and bake in a 
quick oven for 20 minutes. Serve with 
2 cut lemon and sifted sugar, or ea the 
pancakes hgh on a dish, with a layer of 
preserve or marmalade between each, 
Time.—20 minutes. Average cost, 7d. 
Sujicent for 3 or 4 persons. Seasonadle 
at any time, 


PANCAKES, Snow. 


Ingredients.—8 tablespoonfals of flour, 
1 egg, & tablespoonfuls of snow, about 
i pint of new milk. Afode.—Mix the 
our with the milk by degrees, add the 
egg well beaten, and just before frying, 
me hil ‘ Toul ne oo the tryin up 
ther quickly, putin e g° 
pan. immediately. Sufficient for 8 pan- 
es, 


PAN KAIL. 


Ingredients.—2 Ybs. of cabbage, or 
Savoy greens; 2 1b. of butter oe . 
salt and pepper to taste, oatmeal for 
thickening, 2 quarts of water. Mode.— 
Chop the cabbage very fine, thicken the 
water with oatmeal, put in the cabbage 


mA 





Parsley and Butter 
wnt Loni or dripping; season and 
by b 





or 14 hour, It can be made 
lanching and mashing the 

; ry Seritd d liquor that a 
dint has been boiled in, and then further 
on with bread or pounded discuit. 
pea hour. Average cost, 1jd. per 
eansonable all the year, but more 


maitable in winter. Sufficient for 8 
partons, 


PARBLEY AND BUTTER, to 
serve with Caifs Head, Boiled 
Fowls, &c. 


Ingredients. — 2 tablespoonfuls of 
minced arsley, 4 pint of melted butter. 
Mods.—Put into a saucepan a smal] 
quantity of water, slightly salted, and 
when it boils, throw in a good bunch of 
parsley which has been previously 
washed and tied together in a bunch ; 
let it boil for 5 minutes, drain it, mince 
the leaves very fine, and put the above 
quantity in a tureen ; pour over it 4 pint 
of smoothly-made melted butter; stir 
ones, that the ingredionts may be 
thoroughly mixed, and serve.  Zume.— 
5 minutes to boil the parsley. Average 
cont, 4d. ufficient for 1 large fowl; 
allow rathor more fora pair. Seasonable 
at any time: 


PARSLEY, Fried, for Garnishing. 


Ingredients.—Parsley, hot lard or clari- 
fied dripping. Mode.—Gather some 
young parsley ; wash, pick, and dry it 
thorcaghly in a cloth; put it into the 
wire basket of which we have given an 
engraving, and hold it in boiling lard or 
dripping fora minute or two. Directly 
it is done, lift out the basket, and let it 
stand before the fire, that the parsley 
may become thoroughly crisp; and the 

nicker it is fried the better. Should 
thie kitchen not be furnished with the 





sepve attisie, throw the B ycigie into the 

, ad when ctiep, lift it ont 
slice, dry it Before the fire, and 
When stip it will be ready 
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th 


Parship Scup 


Wrex Basxet.—For this a wie 
Basket, as shown in the annoxed ehgrér- 
ihg, will be found very useful. J+ ia very 
light and handy, and may be used for 
other similar purposéa besides that just 
described, 


PARSLEY JUICH, for Colouritig 
various Dishes. 


Procure some nice young parsley; 
wash it and dry it thoroughly in a cloths 
pound the leaves in a mortar till all the 
Juice is extracted, and put the fuicé in a 
teucup or small jar; placé this in 
saucepan of boiling water, and warm it 
on the bain-marve principle just long 
enough to take off its rawness; let it 
drain, and it will be ready for colouring. 

Substitute for. — Sometimes fn 
middle of winter parsloy-leaves are not 
to be had, when the following will be 
found an excellent substitute :—Tie u 
@ little parsley-seed in a small piece of 
muslin, and boil it for 10 minutes in a 
small quantity of water; use this water 
to make the melted butter with, and 
throw into it a little boiled spinach, 
minced rather fine, which will have an 
appearance similar to that of parsley. 


PARSLEY, to Preserve through the 
Winter. 


Use freshly-gathered parsley for kee 
ing, and wash it perfectly free from eit 
and dirt ; put it into boiling water which 
has been slightly salted and well skimmed, 
and then let it boi] for 2 or 8 minutes; 
take it out, let it drain, and Jay it on @ 
sieve in front of the fire, when it should 
be dried as expeditiously as poss bie, 
Store it away in a very dry place in 
bottles, and when wanted for use pour 
over it a little warm water, and let it 
stand for about 5 minutes. Seasonadle. 
—This may be done at any time between 
June and October, 





PARANIP SOUP. 
ingredients,—1 Ib. of sliead 
2 os. of butter, salt and cayenné to 
1 quart of stock. Mode.—-Put ths pats. 


ni 8 into the stewpan with the butter 
which bas been previously melted, and 
simmer thet quité tender. Than 


add nearly a pint of stock, and boil 
ther for half an hour, Pass all 

@ fine atrainer, ag bg tha 

der of the stock, boll. werve 
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Parinips, Boiled 


immediately, ime.—2 hours. Average 

6d, per quart.  Seusonable from 
Sevaber ts Buficient for & per- 
fons. 


PARSNIPS, Boiled. 
Ingredients,--Parenips ; to each § gal- 
low of water allow 1 heaped table- 
spoonful of salt. Afode.— Wash the 
rob scrape them thoroughly, and 
with the point of the knife remove any 
black specks about them, and, should 
they be very large, out the thick part 
into quarters, Put them into a sauce- 
pan of boiling water salted in the above 
proportion, boil them rapidly until tender, 
which may be ascertained by thrusting a 
fork in them; take them up, drain them, 
and serve in a vogetable-dish. This 
ble is usually served with salt fish, 
boiled pork, or boiled beef: when sent 
to table with the latter, a few should be 
laced alternately with carrots round the 
aia asa garnish. Zime.—Large pars- 
nips, 1 to 14 hour; emall ones, } to 1 
hour. Average cost, ld.eavh. Sufficrent, 
~-~Allow 1 for each person. Seasonable 
from October to May. 


PARTRIDGHB, Broiled (a Lunch- 
eon, Breakfast, or Supper Dish). 


Ingredients. —3 partridges, salt and 
cayenne to taste, a small piece of butter, 
brown gravy or mushroom sauce. Mode. 
—Pluck, draw, and cut the partridges in 
half, and wipe the inside thoroughl 
with a damp cloth. Season them wit 
salt and cayenne, broil them over a very 
clear fire, and dish them on a hot dish ; 
rub a small piece of butter over each 
half, and send them to table with brown 
gravy or mushroom sauce. TZime.— 

bout ¢ hour. Average cost, 1s. 6d. to 
2s. abrace. Sufficient for 3 or four per- 
sons. Seasonable from the Ist of Sep- 
tember to the beginning of February. 


PARTRIDGE PIh. 

Ingredvents.—-8 partridges, pepper and 
talt to taste, 1 teaspounful of minced 
parsley (when obtainable, a few mush- 
se Ib. of veal cutlet, a slice of 

» @ pint of stock, puff . Mode. 
—Iine a pie-dish with a veal cutlet ; 
over that place a slice of ham and a sear 

and salt, Pluck, draw, 


of ’ 
cot wie Eo patron ont ofthe igh 


Partridge, Roast 


with , salt, minced parsley, and a 
small of butter ; piace them in the 
dish, and pour over the stock; line the 
edges of the dish with puff paste, cover with 
the same, brush it over with the yolk of an 
egg, and bake for}? tol hour. Time 
Ftolhour. Average cost, 1s. 6d. to Be. 
a brace. Sufierent for 4 or 5 persons, 
Seasonable from the ist of September to 
the beginning of February. 

Note.—Should the partridges be very 
large, split them in half, they will thea 
lie in the dish more compactly. Whea 
at hand, a fow mushrooms should always 
be added. 





PARTRIDGE, Potted, 


Ing edients. —Partridges; seasoning 
to taste of mace, allspice, white per, 
and salt; butter, coarse paste, Pods. 
— Pluck and draw the birds, and wipe 
them inside with adamp cloth. Pound 
well some mace, allspice, white pepper, 
and salt; mia together, and ru et 
part of the partridges with this, P, 
the birds as closely as possible in a 
baking-pan, with plenty of butter over 
them, and cover with a coarse flour and 
water crust. Tie a paper over this, and 
bake for rather more than 14 hour; let 
the birds pet cold, thon cut them into 
pieces for koeping, pack them closel 
into a large potting-pot, and cover wit 
clarified butter. This should be kept in 
a cvol dry place. The butter for 
salto things will answer for basting, or 
or paste for meat pies. Zime.—14 hour, 
Seasonable trom the 1st of September te 
the beginning of February, 


PARTRIDGH, Roast. 

Ingredients. — Partridge; butter. 
Choosing and Trussing.—Choose y 
birds, with dark-coloured ville on 
yellowish legs, and let them hang a few 
days, or there will be no flavour to the 





ROAST PARTRIDGE, 


flesh, nor will it be tender. The time 
they should be kept’ entirely depends on 
the taste of thosé for whom they ate 
intended, as what some persons 

consider delicious would be to ethers 


898 


Partridge Soup 


dingurting and offensive. They may be 
teussed with or without the head, the 
Jatéer mode now considered 
the most fashionable, Pluck, draw, 
ley the partridge carefully 
inside and out; cut off the head, leaving 
sufficient skin on the neck to skewer 
back ; bring the legs close to the breast, 
between it and the side-bones, and pass 
a skewer through the pinions and the 
thick part of the shins. When thehead 
is left on, it should be brought round 
and fixed on to the point of the skewer. 
Mode.—When the bird is firmly and 
ply trussed, roast it beforo a nice 

ht fire; keep it well basted, and a 
few minutes before serving, flour and 
froth it well. Dish it, and servo with 
grevy and bread sauce, and send to table 
ot and quickly. A little of the gravy 
should be puured overthebird. Teme.— 
25 to 85 minutes. Average cost, 1s. 6d. 
to 2s. a brace. Suficient.—2 for v dish. 
Seasonable from the lst of September to 


the beginning of Feb ° 


PARTRIDGE SOUP. 
Ingredients. —2 partridges, 8 slicos of 
lean ham, 2 shred onions, 1 head of 
celery, 1 large carrot, and 1 turnip cut 
into any fanciful shapes, 1 small lump of 
sugar, 2 oz. of butter, salt and pepper to 
taste, 2 quarte of medium stock, ode. 
—Out the partridges into pieces, and 
braise them in the butter and ham until 
quite tender; then take out the legs, 
wings, and breast, and set them by. 
Keep the backs and other trimmings in 
the braise, and add the omuns and 
celery ; any remains of cold game can be 
put in, and 8 pints of stock. Simmer 
slowly for 1 hour, strain it, and skim the 
fat off aa clean as possible; put in the 
seta that were taken out, give it one 
, and skim again to have it quite 
clear, and add the sugar and seasoning. 
Now simmer the cut carrot and turnip in 
l pint of stock; when quite tender, put 
tham to the partridges, and sorve. 
Time. hours. Average cost, 28. or ls. 
6d. per quart. Seasonable from fep- 
tember to Febrcary. Sufficient for 8 


persons. 

Note.—-The meat of the partridges 
may be ed with a crumb of a 
Brench roll, and worked with the sou 
through a sieve. Serve with stew 
eelery eut im slices, and put in the 
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Fartridges, Hacked 


PARTEIDGHRS, to Carve, : 


There are several ways of carving 
most familiar game bi The Bosin 
» usual and sum. 






a>, sharply along 
—~ the ip of the 
breast-boue of 
m2 the bird, and out 
it quite through, 
thus dividing it 
into two pre 
~ cisely equal and 
similar parts, in 
thesamemanner 
as carving a pigeon, Anothor plan is to 
cut itinto three pieces; viz., by severmg 
& small wing and log on either side 
from the body, by following the line 
1 to 2 in the upper woodeut; thus 
making 2 helpings, when the breast will 
remain for a third plate. The most 
eleyant manner is that of thrusting back 
the body from the leys, and then cutting 
through the breast in the direction shown 
by the line 1 to2Z: this plan will give 4 
or more small helpings, A little bread. 
sauce should be served to each guest. 





tations 


BOast 






TALTRIDGE. 





PARTRIDGES, Hashed, or Salmi 
de Perdrix, 


Ingredients. —83 young partridges, $ 
shallots, a slice of Jean han: 1 carrot, 
or 4 mushrooms, a bunch of savoury 
herbs, 2 cloves, 6 whole peppers, 2 pint 
of stock, 1 glass of sherry or Madoira, 
a small lump of sugar. Afode,—After 
the partridges are plucked and drawn, 
roast them rather underdone, and cover 
them witb paper, as they should not be 
browned; cut them into joints, take off 
the skin from the wings, legs, and 
breasts ; put these into a stewpan, cover 
them up, and set by until the gravy is 
ready. Cut a slice of ham into smail 
pieces, and put them, with the carrots 
ee = shallots, shaped epee oe 
cloves, and pepper, into a stewpan ; 
them lightly ina little butter, feet at 
the stock, add the bunes and trinymin 
from the partridges, and simmer for 
hour. Strain the gravy, let it cool, an 
skim off every particle of a pe it to 
the legs, ye, bro breasts, a 


of sherry or eira and a small lum 
of sugar, let all ually warm throagh 
by the gide of the fire, and when on the 
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Paste, Common, for Family Pies 


ee tuapemens naneets ummnapemene sndiabeteateatd eh tnemam dttemn mite obese Renenemetaaead 

t of boil serve, and garnish tho 
th with srottons * The sry as 
roast answer Very well dre 
in “it age although not so good as 
when the birds are in the first instance 
only half-roasted. ‘his recipe is equally 
suitable for pheasants, moorgame, &o. ; 
but care must be taken always to skin 
the joints, Faves pia 1 hour, 
Sufficient, — 2 or artridges for an 
entrée, Seasonable or Abe Ist of 
september to the beginning of February. 





PASTH, Common, for Family Pies, 


Angredients.—14 lb. of flour, 4 Ib. of 
nutter, rather more than ; pint of water, 
Mode.—Rub the butter hghtly into the 
flour, and mix it to a smooth paste with 
the water; roll it out 2 or 83 times, and 
it will be ready for use. This paste may 
be converted into an excellent short 
crust for sweet tart by adding to the 
flour, after the butter is rubbed in, 2 
tablespoonfuls of fine-sifted sugar, A ve- 
vagecost, 8d. por Ib. 


PASTE, Puff, French, or Feuille- 
tage (Founded on M. Ude's 
Recipe). 

Ingredients. —Equal quantities of flour 
and butter—say 1 lb. of cach; 4 salt- 
spoonful of salt, the yolks of 2 eggs, 
rather more than } pintof water. A/ocde. 
ea ie, ts the flour ; ascertain that it is 
perfectly dry, and sift it ; squeeze all the 
water from the butter, and wnng it ina 
clean cloth till there is no moisture re- 
maining. Put the flour on the paste- 
board, work lightly into it 2 oz. of the 
butter, and then make a hole in the 
centre ; into this well put the yolks of 2 
rie © salt, and about } pint of water 
(the quaney of this latter ingredicnt 
must be regulated by the cook, as it is 
rg Wenge to give the exact proportion 
of it); knead up tho paste quickly and 
lightly, and, when quite smooth, roll it 
out square to the thickness of about 4 
inch. Presuming that the butter is per- 
fectly free from moisture, and as cool as 
posstble, roll it into a ball, and place this 

of butter an the paste; fold the 
paste over the butter all round, and 
secure it by wrapping it well all over. 

Flation the paste by rolling it lightly 

With the rolling-pin until it is quite thin, 

but uot thin enough to allow butter 

to break through, and keep the board 
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Paste, Puarf, very Good 


dredged lightly with flour 
process of making it. This 
rolling gives it the frst turn, Now fold 
the paste in three, and roll out again, 
and, should the weather be very warm, 
putitin a cold pace on the ground to 
cool between the several turns; for, 
unless this is pardiouleny attended to, 
the paste will be spoiled. Roll ont the 
paste again twice, put it by to cool, then 
roll it out terce more, which will make 6 
turnings in all. Now fold the paste 
two, and it will be ready for use. 
properly baked and well made, this crust 
will be delicious, and should rise in the 
ovenabout 5or6 inches. The paste should 
be made rather firm in the first instance, 
as the ball of butter is liable to break 
through. Great attention must also be 
paid to keeping the butter very cool, as, 
if this is in a liquid and soft state, the 
paste will not answer at all. Should the 
cook be dexterous enough to succeed in 
making this, the paste will have a much 
better appearance than that made by the 
process of dividing the butter into 4 
parts, and placing it over the rolled-out 
paste; but until experience has been 
acquired, we recommend puff-paste made 
by recipe. The above paste is used for 
vols-au-vent, small articles of pastry, 
and, in fact, everything that requires 
vey Lane crust. Average cost, la 6d. 
per Ib. 


PASTH, Puff, very Good. 


Ingredients. —To evory lb. of flour 
allow ] lb. of butter, and not quite pint 
of water. Afode.—Carefully weigh the 
flour and butter, and have the exact 
proportion ; squeezo the butter well, to 
extract the water from it, and afterwards 
wring it in a clean cloth, that no moisture 
may remain. Sift the flour; sec that it 
is perfectly dry, and proceed in the 
following manner to make the paste, 
using very clean paste- board and rolling- 
pin :—Supposing the quantity to be 1 Ib, 
of flour, work the whole into a 
paste with not quite 4 pint of water, 
using a knife to mix it with: the propor. 
tion of this latter ingredient must be 
regulated by the discretion of the cook ; 
if too much be added, the when 
baked, will be tough. Roll it out until 
it ia of an equal thickness of about an 
inch; break 4 os. of the butter into small 
poe ; place these on the paste, siftorer 
t a little four, fold it over, roll ougagain, 





and paste 
during the 


a 
Pasta, Pull, Medium 


a ae a arama nen anon mn nanan nanan bomen enna eee 
another 4 og. of butter. Repeat 
te liz and buttering until the paste 
been rolled out ¢ times, or equal 
quantities of four and butter have been 
tized. Do not omit, every time the paste 
ja rolled out, to dredge a little four over 
-pin, to prevent both 
sticking. andle paste as 
Ughtly aa possible, and do not press 
hea 7 spon it with the rolling-pin. The 
— oo to rs considered is he erat 
asthe tf) try requires partic 
attention, bo not put it into’ the oven 
antil it is sufficiently hot to raise the 
paste; for the best-prepared paste, if not 
properly baked, will be good for nothing. 
ng the paste as often as rolled out, 
and the pieces of butter placed thereon, 
with the white of an egg, assists it to rise 
in leaves or flakes. As this is the great 
beauty of Buk po it is as well to try 
this meth Average cost, 1s, 4d. per lb. 


PASTH, Puff, Medium. 


Ingredients.-To every Ib. of flour 
allow 8 oz. of butter, 4 oz of lard, not 
quite d pint of water. Afode.—This paste 
may made by the directions in the 
preceding recipe, only using less butter, 
and substituting lard for a portion of it. 
Mix jthe flour to a smooth paste with 
not quite 4 pint of water; then roll it 
out 3 times, the first time covering the 
pesto with butter, the second with lard, 
and the third with butter. Keep the 
rolling-pin and paste slightly dredged 
with flour, to prevent them from stick- 
ing, and it will beready for use. Average 
cost, 1s. per lb. 


PASTE, Puff (Soyer's Recipe). 
Ingredients.—To every lb. of flour 
allow the yolk of 1 egg, the juice of 1 
lemon, 4 saltapoonful of salt, cold water, 
1 lo. of fresh buttor. Jfode.—Put the 
flour on to the paste-board ; make a hole 
in the centre, into which put the yolk of 
the egg, the lemon-juice, and salt; mix 
the whole with cold water (this should 
be {oed in summer, if convenient) into a 
soit flexible pee with the right hand, 
apd handle as little as possible ; then 
agquceze all the buttermilk from the 
butter, it in a cloth, and roll out 
the butter on this, and 


paste ; 

f the pasta over, t 
iF ogy of ue pears, to 
of é fuck; fold over one third, over 

again pass the rolung-pins then 
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Pasttty anid Puddings 


na ies een ieee meme et 
fold over the other third form 
aquare ; place it with tho ends eh 
bottom before you, shaking a flo 

h rand over, and repeat the ro 
ont Arlo ove roe re. Flour 
a -sheet, put paste on 
and let i Kemeln on ice or in r2ome 
dae for 4 hour; then roll twice more, 
urning it as before ; e it again upon 
prabeGg Prged git lotr tg ger 
m in and it is ready for 
bp required. Average cost, lt rf 
per lb. 


PASTRY AND PUDDINGS, 
Directions in connection with 
the making of. 

A few general remarks respecting the 
various ingredients of which puddings 
and pastry are composed may be accept- 
able, in addition to the recipes in this 
cope anions of Household Management. 

lour should be of the best quality, 
and perfectly dry, and sifted before 
being used; if in the least damp, the 
aste made from it will certainly be 


avy. 

Buiter, unloss fresh is used, should be 
washed from the salt, and well squeezed 
and wrung in a cloth, to get out all the 
water and buttermilk, which, if left in, 
assist to make the paste heavy. 

Lard should be perfectly sweet, which 
may bo ascertained by cutting the 
bladder through, and, if the knife smells 
rach lirdla be finaly Ghiiphed, perlbolly 

uetshou inely chopped, 
free from skin, and quite sweet ; during 
the sprccom of chopping, it should be 
lightly dredged with flour, which prevents 
the pieces from aticking together. 
suet is considered the best; but vaal 
suet, or the outside fat of a loin or neck 
of mutton, makes good crusts; as ulso 
the ekimmings in which a joint of mutton 
oe venir a ie without vegetables, 

lary ripping answers ¥ 
well for kitchen pies, puddings bateahlagh A 
for family use. A very g ahort crust 
may be made by mixing with it a small 
quantity of moist suaee but care mus} 
be taken to use the dripping sparingiys 
or & ee your will 

@ paste. 
trict cleanliness must be observed 
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PASTE-BOARD AND ROLLING-PIN. 


the butter in by breaking it in small 
pico and covering the paste rolled out. 
t should then be dredged with flour, 
and the ends folded over and rolled out 
very thin agai: this process must be 
repeated until all the butter 1s used. 





PASTE-PINCRRS AND JAGGER, FOR 
ORNAMENTING THE RDGES OF PIE-CREUSTS. 


The artof making paste requires much 
orice dexterity, and skill: 1t should 
touched as lightly as possible, made 
with cool hands and in a cool place (a 
marble slab is better than a buvard for 
the pu ), and the covlest part of the 
house should be selected for the process 
during warm weather. 





PASM CURES AND CORWAN-CUTERE. 


To t 
Sareea 
3 for if i stand long before 


289 
Pastry and Puddings 

it ig put in the oven, it hecomes flat end 
heavy. 





ri A tera requires a brisk aven, but 
not too hot, or it would blacken the crust 5 
on the other hand, if the oven be too 
slack, the paste will be soddened, and 
will not rise, nor will it have any 


colour, 


PATTY-PANS, PLAIN AKD FLUTED. 


Tart-tins, cake-moulds, dishes for baked 
paacine, patty-pans, &c , should all be 
uttered before the article intended to 








be baked is put inthem. Things to be 
baked on sheets should be placed on 
buttered paper. Ruised-pie paste should 
have a soaking heat, and paste glazed 






RAISND-PIN MOULD, 


must have rather a slack oven, that 
the icing be not scorched, It is 


RAISED-FIN MOULD, OPEN, 


better to ice kay when are 
tarts, &Qvy thay 


parte baked, 


#46 
sbeaptbema cate tect fe CM pang cme mamta 
Peetry and Puddings 
(parts pecnenieaeernpeemapennentsarnusopmmemnocintnbacen arama heats 
phd craboany degre the —_ is ogee 
ree for -pasts, 
eral poe of the paste in pruvious to 
g the whole, and then the heat can 
de judged of. 

The freshness of all pudding ingredients 
is of much importance, as one bad 
article will taint the whole mixture. 

When the freshness of 1s doubtful, 

each one separately in a cup, 
before them altogether. Should 
there be a bad one amongst them, it can 
be thrown away ; whereas, if mixed with 
the good ones, the entire quantity would 
be spoiled, yolks and whites 
beaten separately make the articles they 
are put into mach lighter. 

Raisins and dried fruits for puddings 
should be carefully picked, and in man 








cases stoned. Currants should be wall 
washed in a cloth, and placed 
on a dish before the fire to get thoroughly 


dry: they should then be picked care- 

y over, and every piece of grat or stone 
yermoved from amongst them. To plump 
them, pome cooks pour boiling water 
over them, and then dry them before the 


fire, 

Batter pudding should be smoothly 
mixed and free from lumps. To insure 
this, firat mix the flour with a very small 
St ea of and add the remain- 

by degrees. Should the pudding be 
very lumpy, 1t may be strained through 
& hair sieve, 

All boiled puddings should be put on 
in loikiag water, which must rot be 
allowed to stop 
simmering, and 
the pudding 
must always be 
covered with the 
water; if requi- 
site, the sauce- 
pan should be 

ept filled up. 

o prevent a 
pudding boiled 
n @ cloth from 





BOMED-rvDPING MOULD, Sticking to the 
bottom of the 


place a small plate or saucer 
gulecvensh it, and set Phe n On @ 


rin ee ie beta need, 
precen not necessary; bua 
qare must be taken to keep the pudding 


Oe a 

ng @ volled pudding as soon 
as it comes out of the pot, dip it into a 
baatn of cold water, aud the cloth will 


F 
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Pastry aod Puddings 
then not adbere to it. Great 

fa necemnry in sending pad To table 
as become 
heavy, batter puddings partioulagly, 





For baked or boiled puddings, the 
moulds, cups, or basins should be 
buttered before the mixture is 
them, and they should be pee into the 
saucepan directly they are filled. 

Scrupulous attention should be paid 
to the cleanliness of pudding-cloths, as 
from neglect in this particular the out- 





SF Sys 


FUDDING-BAsiIN, 


sides of boiled puddings frequently taxte 
very disagreeably. As soon a8 pos- 
sible after it is taken off the pudding, it 
should be soaked in water, and then well 
washed, without soap, unlezs it be v. 
gr It should be dried out of doors, 
then folded up and kept in a dry place. 
When wanted for use, dip it in boiling 
water, and dredge it slightly with flour, 

The dry ingredients tor puddings are 
better for being mixed some time before 
they are wanted; the hquid portion 
should only be added just before the 
pudding is put into the saucepan, 

A pinch of salt is an improvement to 
the generality of puddings; but this 
ingredient should be added very spar- 
ingly, as the flavour should not be 

e 


tected. 

When baked puddings are sufficiently 
solid, turn them out of the dish they 
were baked in, bottom uppermost, and 
nr over them ineaifted s (5 

en pastry or baked p ngs are 
not done through, and yet the cutaide is 
sufficiently brown, cover them over 
& pieco of white paper until thorovgbly 
Sau this prevents them from 
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Pastry, Ioed or Glazed 


PASTRY, to Ice or Glaze. 


To giaze try, which is the usual 
oetncd arlopted for meat or raised pies, 
break an egg, separate the yolk from the 
white, an t the former for a short 
time. Then, when the pastry is nearly 
baked, take it out of the oven, mesh it 
over with this beaten yolk of egg, and 
put it back in the ovon to set the glaze. 

To ice pastry, which is the usual 
method adopted for fruit tarts and sweet 
dishes of pastry, put the white of an egg 
on & plate, and with the blade of a knite 
beat it to a stiff froth, When the pastey 
is nearly baked, brush it over with this, 
and sift over some pounded sugar ; put 
it back into the oven to set tho glaze, 
and, in a few minutes, it will be done, 
Great care should be taken that the 
paste does not catch or burn in the oven, 
which it is very liable to do after the 
icing is laid on. Sufficient.—Allow 1 egg 
and 13 oz. of sugar to glaze 3 tarts. 





PASTRY SANDWICHES. 
Ingredients.—Puff-paste, jam of any 
kind, the white of an egg, sifted sugar. 
Mode.—Roll the paste out thin ; pe half 
of it on a baking-sheet or tin, and spread 
equally over it apricot, greengage, or any 
preserve that may be preferred. Lay 
over this preserve another thin pasto; 
press the edges together all round; and 
mark the paste in lines with a knife on 
the surface, to show where to cut it when 
baked. Bake from 20 minutes to 3 hour; 
and, a short time before one done, 
take the pastry out of the oven, brush it 
over with the white of an eRe: sift over 
pounded sugar, and put it back in the 
oven to colour. When cold, cut it into 
strips; pile these on a dish pyramidically, 
and serve, These strips, cut about 2 
inches long, Lye in circular rows, and 


@ plateful of flavoured whipped croam 

ured in the middle, makea very pretty 
ish, Zime.—20 minutes to hour. 
Average cost, with 4 lb. of paste, ls. 


anficent—t Ib. of paste will make 2 
a es of sandwiches. Seasonadée at any 
e 


PATH BRISED, Crust French, for 
Raised Pies. 
; sie: dena ar eM Ib. of eee Lar 
poonful of sa int o 
water, 6 os. of butter. Mode 5 read 
the flour, which should be sifted and 


Pea Soup, Inexpensive 


thoroughly dry, on the paste-board ; 
make a hole in the centre, into which 
ut the butter; work it lightly into the 
our, and when quite fine, add the salt ; 
work the whole into a smooth with 
tho eggs (yolks and whites) and water, 
and muke it very firm. Knead the paste 
woll, and let it be rather stiff, that the 
sides of the pie may be sosily raised, and 
that they do not afterwards tumble or 
chrink. Average cost, 1s. per Ib. 
2ote.—This paste may be very much 
enriched by making it with equal quan- 
tities of flour and butter; but then it 
is not so easily raised as when made 
plainer. 


PATTIES, Fried. 


[Corp Mgat Cooxgry.] Ingredients.— 
Cold roast veal, a few slices of cold ham, 
1 egg boiled hard, pounded mace, pepper 
and salt to taste, , cream, 1 tea- 
spoonful of mainood: lemonpaal good 
puff-paste, Afode.-—-Mince a little vold 
veal and ham, allowing one-third ham to 
two-thirds veal; add an egg boiled hard 
and chopped, and a seasoning of pounded 
mace, salt, pepper, and lemon-peel; 
moisten with a little gravy and cream, 
Make a good puff-paste ; roll rather thin, 
and cut it into round or square pisces; 
put the mince between two of them, 
pinch the edges to keep in the gravy, 
and fry alight brown, They may also 
be baked in party pene, in that case, 
they should be brushed over with the 
yolk of an egg before they are put in the 
oven. To mako a variety, oysters may 
be substituted for the ham. TZime.—15 
minutcs to fry the patties. Seasonable 
fiom March to October. 


PEA SOUP (Inexpensive). 


Ingredients.—} Jb. of onions, } lb, of 
carrots, 2 oz. of celery, #Jb. of split peas 
a little mint, shred fine ; ] tablespoonful 
of coarse brown sugar, salt and pepper 
to taste, 4 quarte of water, or liquor in 
which a joint of meat has been boiled, 
Mode.— Fry the vegetables for 10 minutes 
in a little butter or dripping, previously 
cutting them up into small pieces; pour 
the water on them, and when boiling add 
the peas, “ Let thom simmer for nearly 
3 hours, or until the peas are thoroughly 
done. Add the sugar, seasoning, and 
mint ; boil for } of an hour, serve. 
Time.—84 hours. Average cost, Ite par 





Pea Soup, Green 


nart. Seasonable in winter. Sufficient 
or 12 persons, 


PEA SOUP (Green), 

Iagredients.—3 pinte of green ; 
Ib. of butter, 2 or 8 thin slices of tan, 4 
onions sliced, 4 shredded lettnoes, the 
ao dda rolls, Brenton 7 

nach, 1 lump of sugar, 2 quarts o 
pete stock. P Mode.--Put the butter, 
jam, 1 quart of peas, onions, and let- 
fuces, to a pint of stock, and simmer for 
am hour; then add the remainder of the 
Bock, with the crumb of the French 
roila, and boil for another hour. Now 
boil the spinach, and squeeze it very dry. 
Rub the soup through a sieve, and the 
spivach with it, to colour it. Have 
ready a pint of young peas boiled ; add 
them to the soup, put in the sugar, give 
one boil, and serve. If necessary, add 
salt. Zume.—24 hours, Average cost, 
ls. 9d. per q Seasonable from June 
to the end of August. Sufficient for 10 


persons. 
Note.—It will be well to add, if the 
peas are not quite young, a little more 
. Where economy is essential, 
water may be used instead of stock for 
this be boiling in it hkewise the pea- 
shelis; but using a double quantity of 


vegetables. 


PEA SOUP, Winter (Yellow). 
dngredients.—1 quart of split peas, 2 
Iba. of shin beef, gimmitign of eat or 
Sieh » &slice of bacon, 2 large carrots, 
turnips, 5 large onions, 1 head of celery, 
seasoning to taste, 2 quarts of soft water, 
any bones left from roast meat, 2 quarts 
of common stock, or liquor in which a 
oint of meat has been boiled. Afode,— 
t the peas to soak over-night in soft 
water, and float off such as rise to tho 
top. gare them in Res Ming es acd 
enoug’ p; then a 8 e- 
dients Bly yd above, and slmncaar 
for 2 hours, stirring it occasionally. 
Pass the whole through « sieve, skim 
well, season, and serve with toasted 
bread cut in dice. Time.—4 hours, 
Average cost, 6d. per quart. Seusonable 
ql the year round, but mure suituble for 
cold weather. Suficrent for 12 persons, 


PEACHES, Compote of, 
dagredients,—1 pint of syrup, about 
small peaches. Afede.—Peaches that 
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are not very large, and that would nob 
look wel] for dessert, answer very nicely 
fora compote. Divide the ea, take 
out the stones, and pare the fruit ; -make 


& syrup by recipe, put in the ar geri 


and stew them gently for about 10 mi- 
nutes, Take them out without tera <4 
arrange them on a glass dish, boil 
syrup for 2 or 8 minutes, let it cool, 
our it over the fruit, and, when cold 
t will be ready for table. Time.—10 
minutes. Average cost, ls. 2d. Sufficient 
for 5 or 6 persons, Seasonable in August 
and September. 


PEACH FRITTHRS. 


Ingredients.—For the batter, 4 Tb. of 
flour, 4 os. of butter, 4 saltspoontful of 
salt, 2 eggs, milk, es, hot lard or 
clarified dripping. Mode.—Make 4 nice 
smooth butter ; skin, halve, and stone the 
peaches, which should be quite ripe; 
dip them in the batter, and fry the 
pieces in hot lard or clarified dripping, 
which should be boilmg before the 
peaches are put in. From 8 to 10 mi- 
nutes will be required to them ; 
when done, drain them before the fire, 
Dish them on a white d’oyley. Strew 
over plenty of pounded sugar and serve, 
Ti:me.—From 8 to 10 minutes to fry the 
fritters, 5 ar ae to sa eri tesa Ave- 
rage cost, ls. Sufficient for 4 or 5 persons. 
Rios ead in July, August, and Sep- 

y. 


PEACHES PRESERVED IN 
BRANDY. 


Ingredients.—To every lb. of fruit 
weighed before being stoned, allow } Ib, 
of finely-pounded loaf sugar; brandy. 
Mode.—Let the fruit be gathered in dry 
weather ; wipe and weigh it, and remove 
the stones as carefully as possible, with. 
out injuring the peaches much. Put 
them into fF ed sprinkle amongst them 
pounded loaf sugar in the above propor- 
tion, and pour brandy over the fruit, 
Cover the Jar down closely, place it in a 
saucepan of boiling water over the fire, 
and bring the brandy to the simmering 
point, but do not allow it to boil. Take 
the fruit out carefully, without breakin 
it; put it into small jars, pour over i 
the brandy, and, when culd, exclude the 
air by covering the jars with bluddera, 
or tissue-paper brushed over on buth 
mdexs with the white of anegy. Apricotg 
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Pears, Baked 


or veake ceopase’, Will be found Gall 
® found deli- 

if Tns,-—From 10 to 20 minutes 
to bring the brandy to the simmering- 
Seasonabia in August and Sep- 


F 


PRARS, Baked. 

Ingredients. —12 peu, the rind of 1 
lemon, 6 cloves, 10 whole allspice; to 
every pint of water allow 4 lb. of loaf 

r, Mode.—Pare and out the pears 
into halves, and, should they be very 
mee le ae leave the stalks on, 
and carofully remove the cores. Place 
them in a olean baking-jar, with a 
Glotely-fitting lid; add to them the 
lemon-rind cut in strips, the juice of 
lemon, the cloves, pounded allspice, an 
sufficient water just to cover the whole, 
with sugar in the above proportion. 
Cover the jar down closely, put it into 
a very cool oven, and bake the pears 
from 5 to 6 hours, but be very careful 
that the oven is not too hot. To improve 
the colour of the fruit, a few drops of 
prepared cochineal may be added ; but 
this not be found necessary, if the 
are rey gently baked. Zsme.— 

, 5 to 6 hours, in a very slow 

Average cost, 1d. to 2d. each. 
ent for 7 or 8 fom Seasonable 
from September to January. 


PEARS & L°ALLEMANDE. 


Jngredients.—6 to 8 pears, water, su- 
, 20%, of butter, the yolk of an egg, 
foe of gelatine. Mode.—Peel and cut 
@ pears into any form that may be 
proternees and steep them in cold water 
prevent them turning black; put 
them into a saucepan with sufficient cold 
water to cover them, and boil them with 
the butter and enough sugar to sweeten 
them nicely, until tender; then brush 
the pears over with tho yolk of an egg 
sprinkle them with giffed sugar, and 
arrange them on a dish. Add the gela- 
tine to the syrup, boil it up quickly for 
about 5 minutes, strain it over the pears, 
and let it remain until set. The a 
eye coloured with a little prepa 
sochineal, which would very muoh im- 
prove the appearance of thedish. Time. 
«-From 20 minutes to } hour to stew the 
peara; 5 minutes to boil the syrup. 
Average cost, le. 8d. Supicrent for a large 
Gish.  Scasonadle from August to Fe- 


oven. 


PERRET Ge ee bienette aes 


Pears, Stewed 


PEARS, Moulded. 


Ingredients,—4 large pears or 6 small 
ones, 8 cloves, sugar to taste, water, a 
small piece of cinnamon, } pint of radein 
wine, astrip of lemon-peel, the juios 
4 lemon, 3 oz. of golatine, Mode— 
and cut the pears into quarters; put 
them into a jar with ¥pint of water, 
cloves, cinnamon, and sufficient sugar to 
sweeten the whole nicely; cover down 
the top of the jar, an Laarpebyrood pagan 
a gentle oven until perfectly tender, but 
do not allow them to b When 
done, lay the pears in a plain mould 
which should be well wetted, and boil 

pint of the daue the pears were baked 

with the wine, lemon-peel, strained 
juice, and gelatine. Let these ingrs- 
dients boil quickly for 5 minutes, 
strain the liquid warm over the : 
put the mould in a cool place, and wheat 
the jelly, is firm, turn it out ona glade 
dish. Z%me.—2 hours to bake the pears 
in a cool oven. Average cost, 1s. 84. 
Sufficient for a quart mould. Seasonadle 
from August to February. 


PHARS, Preserved. 

Ingredients. — Jargonelle pears; to 
atl Ib. of sugar allow § pint of water. 
Dfode.—Procure some Jargonelle pears, 
not too ripe; put them into a stewpan 
with sufficient water to cover them, and 
simmer them till rather tender, but do 
not allow them to break; then put them 
into cold water. Boil the sugar and 
water together for 5 minutes, skim well, 
put in pears, and simmer them 
gently for 5 minutes. Repeat the aim- 
mering for 8 successive days, Le | 
care not to let the fruit break. Tho las 
time of boiling, the syrup should be 
made rather richer, and the fruit boiled 
for 10 minutes. When the pears are 
done, drain them from the syrup, and 

them in the sun, or in a cool oven; 
or they may be kept in the syrup, an 
dried as they are wanted. Time— 
hour to simmer the pears in water, 
minutes in the syrup. Average cost, 1d. 
to 2d. each. Seasonable.—Most plentiful 
in September and October, 


PEARS, Stewed. 


Ingredients. — 8 lange 5 os. of 
loaf sugar, 6 cloves, 6 whole allspice, § 
int of water, } pnt of port wine, @ few 
ops of prepared cochineal, Moder 


PAL 
Peas, Boiled Green 
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Peas, Stewed Green 





Pare the pears, halve them, remove the 
cores, and leave the stalks on ; put them 
into a lined saucepan with the above 
ingredients, and let them simmer very 

tly until tender, which will be in 
from 3 to 4 hours, according to the qua- 
lity of the pears. They should be 
watched, and, when done, carefully lifted 





STEWED PEARG. 


ont on to a glass dish without sae 
them. Boil up the syrup quickly for 
or 8 minutes; allow it to cool a hittle, 
pour it over the pears, and let them get 
egitelat rte To improve the colonr 
of the fruit, a few drops of pee 
cochineal may be added, which rather 
enhances the beauty of this dish. The 
fruit must not be boiled fast, but only 
simmered, and watched that it be not 
too much done. Zme.—8 to 4 hours, 
Average cost, 1s. 6d. Suffictent for 5 or 
6 persons. Seasonable from September 
to January. 


PHRAS, Boiled Green. 


Ingredients.—Green peas; to each 4 
gallon of water allow 1 sald teaspoonfu 
of moist sugar, 1 heaped tablespoonful of 
salt. Jfode.—This delicious vegetable, 
to be eaten in perfection, should be 
young, and not gathered or shelled lon 
eforeit isdressed. Shell the peas, wis 
them wellin cold water, and drain them ; 
then put them into a saucepan with 
plenty of fast-borling water, to which 
salt and moist sugar have been added in 
the above proportion; let them _ boil 
uickly over a brisk fire, with the lid of 
® saucepan uncovered, and be careful 
that the smoke doesnot drawin. When 
tender, pour them into a colander; put 
them into a hot vegetable-dish, and 
quite in the centre of the pees place a 
pti of butter, the size of a walnut. 
y cooks boil a small bunch of mint 
with the peas, or garnish them with it, 
4 boiling a few sprigs in a saucepan by 
ives. Should the peas bo very 
old, and difficult to boil a good colour, a 
Mest Abe piece of soda may be thrown 
in water previous to putting them 
in; but this must be very sparingl 
used, as it causes the peas, when boiled, 
to have a smashed and broken appoar- 


ance. With young peas, 

the slightest Sponsion to use it. Time 
Young peas, 10 to 15 minutes ; the lage 
sorts, such as marrowfats, &c., 18 to 
minutes; old peas, jhour. A 

when cheapest, 6d. per peck ; when 

in soason, 1s. to 1s. Gd. per peck. 
ctent.—Allow 1 peck of unshelled dace 
for 4or5 persons. Seasonable from June 
to the end of August. 


PEAS, Green, & la Francaise. 


Ingredients.—2 quarts of green pera, 
3 oz. of fresh butter, a bunck of ey, 
6 green onions, flour, a small lump of 
sugar, 4 teaspoonful of salt, a teaspoon- 
ful of flour. AMode.—Shell sufficient 
fresh-gathered peas to fill 2 quarts; put 
them into cold water, with the above 
proportion of butter, and stir them about 
until they are well covered with the 
butter; drain them in a colander, and 
put them in a stewpan, with the parsley 
and onions; dredge over them a little 
flour, stir the fe well, and moisten 
them with boiling water; boil them 
quickly over a large fire for 20 minutes, 
or until there is no liquor remaining. 
Dip a small lump of sugar into some 
water, that it may soon melt; put it 
with the peas, to which add 4 teaspoonful 
of salt. Take a piece of butter the size 
of a walnut, work it together with a tea- 
spoonful of flour, and add this to the 
peas, which ehould be boiling when it is 
putin. Keep shaking the stewpan, and, 
when the peas are nicely thickened, 
dress them high in the dish, and serve, 
Time. — Altogether, 3 hour, Average 
cost, 6d. per peck. Sufficient for 4 or § 
persons. Seasonable from June to the 
end of August. 


PEAS, Stewed Green. 


Ingredients.—1 quart of peas, 1 lettuce, 
1 onion, 2 oz. of butter, pepper and salt 
to taste, 1 egg, 4 epee of powdered 
sugar. Mode.—Shell the peas, and cut 
the onion and lettuce into slices; put 
these into a stewpan, with the butter, 
pepper, and salt, but with no more water 
than that which hangs around the 
lettuce from washing. Stew the whole 
very gently for rather more than 1 hour ; 
nia stir in a lig gaan egg, an 
about 4 teaspoonful of powdered sugar. 
When the peas, &c., are nicely thickened, 
serve; but, after the ia added, do 
not allow them to boll, 7% —1j hour, 
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Peroh, Boiled 
Hee en eee amatiennnn Dna cratettnene 
Aver cost, 8é. per k. Sufficient 
for Seed sons. Reatvnabie teats une 
to the end of August. 
PEROH, Boiled. 


Ingredients, —} Ib. of salt to each gallon 
of water. Afode.—Scale the fish, take 
out the pills and clean it thoroughly ; lay 
{tin boiling water, salted as above, and 
simmer gently for 10 minutes. If the 
fish is very large, longer time must be 
allowed. ish with parsley, and serve 
with plain melted butter, or Dutch sauce. 
Perch do not preserve so good a flavour 
when stewed as when dressod in any 
other way. Time.—Middling-sized perch, 

hour. Seasonable from Soptember to 

ovember. 

Note.—Tench may be boiled the same 
way, and served with the same saucos. 


PERCH, Fried. 


Ingredients.—Egg and bread crumbs, 
whot lard. JAfode.—Scale and clean the 
fish, brush it over with egg, and cover 
with bread crumbs. Have ready some 
boiling lard ; put the fish in, and fry a 
nice brown. Serve with plain melted 
butter or anchovy sauce. Zime.—10 
minutes. Seasonable from September to 
November, 

Note.—Fry tench in the sare way. 


PHRCH, Stewed with Wine. 


Ingredients. —Equal quantities of stock 
and sherry, 1 bay-leaf, 1 clove of garlic, 
@ small bunch of Logie h 2 cloves, salt to 
ta-te; thickening of butter and flour, 
pepper, grated sa Tai $ teaspoonful of 
anchovy sauce, JAode.—Scule the fish 
and take out the gills, and clean them 
thoroughly ; lay them in a stewpan with 
sufficient stock and sherry just to cover 
thom. Putin the bay-leaf, garlic, pars- 
ley, cloves, and salt, and simmer till 
tender, When done, take out the fish, 
strain the liquor, add a thickening of 
butter and flour, the pepper, nutmeg, 
sud the anchovy sauce, and stir it over 
the fire until somewhat reduced, when 
pour over the fish, and serve. 7itme.— 
About 20 minutes. Seasonable from Sep- 
tember to November. 


FPHTITHS BOUVUCHURS. 
Ingredients.—6 os. of sweet almonds 
ib. of aifted sugar, the rind of 4 lemon, 
© white of 1 egg, puff-paste, AMods— 


245 
Pheasant, to Carve 


Blanch the almonds, and chop them fine ; 
rub the sugar on the lemon-rind, an 
pound it in a mortar; mix this with the 
almonds and the white of the egg. Roll 
some puff-paste out; cut it in any ess 
that may be preferred, such as 

rings, ovals, &c.,, and spread the above 
mixture over the paste. Bake the bou- 
chées in an oven, not too hot, and serve 
cold. Zime.—} hour, or rather more. 
Average cost, 1s. Sufficient for 4 lb. of 
puff-paste. Seasonable at any time. 


PHEASANT. 

If this bird be eaton three days after 
it bas been killed, it then has no peon- 
liarity of flavour; a pullot would be more 
relished, and a quail would surpass it in 
aroma. Kept, however, a proper le 
of time,—and this can be ascertained by 
a shght smell and change of colour,— 
then it becomes a highly-favoured dish, 
occupying, so to speak, the middle dis- 
tance between chicken and venison. It 
is difficult to define any exact time to 
‘“‘hang” a pheasant ; but any one pos- 
sessed of the instincts of gastronomical 
science, can at once detect the right 
moment when a pheasant should be taken 
down, in the samo way as a good cook 
knows whether a bird should be removed 
from the spit, or have a turn or two 
more, 


PHEASANT, Broiled (a Breakfast 
or Luncheon Dish). 

Ingredients.—1 pheasant, a little lard, 
egg and bread crumbs, salt and cayenne 
to taste. Afode.—Cut the legs off at the 
first joint, and the remainder of the bird 
into neat pieces; put them into a frying: 
pan with a little lard, and when browned 
on both sides, and about half done, take 
them out and drain them ; brush the 
pices over with egg, and sprinkle with 
read crumbs with which has been mixed 
a good seasoning of cayenne and salt. 
Broil them over a moderate fire for about 
10 minutes, or rather longer, and serve 
with mushroom-sauce, sauce piquante, 
or brown gravy, in which a few games 
bones and trimmings have been stewed. 
Time.— Altogether 4 hour. Sufficient for 
4 or 5 persons. Seasonable from tho ist 
of October to the beginning of February, 


PHEASANT, to Carve. 


Fixing the fori in the breast, let the 
carver cut slices from it in the direction 
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Pheasant Outlets 


Pheasant Soup 





of the Hnes from 3 to 1: these are the 
if there be more guests 

than those slices will serve, 

let the legs and wings be disen- 

in the same manner as described 





BOAST PHEASANT. 


in carving boiled fowl, the point where 
tho wing joins the neckbone boing care- 
fully found. The merrythought will 
come off in the same way as that of a 
fowl]. The most valued parts are the 
game as those which are most considered 
ine fowl. 


PHEASANT CUTLETS. 

vf jents,—2 or $ pheasants, egg 
and bread crumbs, cayenne and salt to 
taste, brown gravy. Mode.—Procure 3 
hay gee that have been hung a 
ys; pce, draw, and wipe them 
inside; cut them into joints; remove 
the bones from the best of these; and 
the backbones, trimmings, &c., put into 
@ stewpan, with a little stock, herbs, 
vegetables, seasoning, &c., to make the 
gravy. Flatten and trim the cutlets of 
a good shape, egg and bread -crumb 
them, broil them over a clear fire, pile 
them high in the dish, and pour under 
them the made from the bones, 
which should be strained, flavoured, and 
thickened. One of the small bones 
should be stuck on the point of each 
Time.—10 minutes. Average 
eost, 2s, 6d. to 8s. cach. Sufficient for 2 
entrées.  Seasonable from the Ist of 

October to the beginntuy of February. 


PHEASANT, Roast. 


Ingredients.—Phoasant, flour, butter. 
Choenag and trussing.—Old pheasants 


saay be known by the length and sharp- 





ness of their spurs ; oung th 
ate short and biunt. fhe cock bi % 
gmerally reckon he best, except 


ne DRIEST ISA EI OEIC CTL IAS EPIL eres 
when the hen is with egg. They should 
hang some time before they are dressed, 


as, if they are cooked fresh, the flesh 
will be exceedingly and tasteless, 
After the bird is plucked and drawn 
wipe the inside with a damp cloth, and 
truss it in the same manner as ekg 
If the head is left on, as shown in 
engraving, bring it round under the 
wing, and fix it on to the point of tho 
skewer. Mode.—Roast it before a brisk 
fire, keep it well basted, and flour and 
froth it nicely. Serve with brown gravy 
a little of which should be ed roun 
the bird, and a tureen of bread sauce. 
2 or 3 of the pheazant’s best tail-feathers 
are sometimes stuck in the tail as an 
ornament; but the fashion is not much 
to be commended. TZime.—% to 1 hour, 
according to the size. A @ cost, 
2s. 6d. to 3s. each. Suffictent,—1 for a 
dish. Seasonable from the lst of October 
to the beginning of February. 


PHEASANT, Roast, Brillat Sa- 
varin’s Recipe (& la Sainte 
Alliance). 

When the pheasant is in good condi- 
tion to be cooked, it should be plucked, 
and not before. The bird should then 
be stuffed in the following manner :— 
Take two snipes, and draw them, putting 
the bodies on one plate, and the livers 
&c., on another. Take off the flash, an 
mince it finely with a little beef, lard, a 
few truffles, pepper and salt to taste, and 
stuff the pheasant carefully with this. 
Cut a slice of bread, larger considerably 
than tho bird, and cover 1t with the liver 
&c , anda few truffles: an anchovy and 
alittle fresh butter added to these will 
do no harm. Put the bread, &&., inte 
the dripping-pan, and, when the bird ig 
roasted, place it on the preparation, and 
surround it with Florida oranges, 

Do not be uneasy, Savarin adds, about 
your dinner; for a pheasant served in 
this way is fit for beings better than 
men. The pheasant itself isa very g 
bird ; and, imbibing the dressi 
the flavour of the truffle and solpe, it 
becomes thrice better. 


PHEASANT SOUP. 


Inugredients,—2 pheasanta, 4 fb. of but- 
te Tlioen of has, 2 lange tena ion, 


ead of cel the crumb of 
beenct rolls, the “yolks of 3 
hard, salt and cayenne to a littel 


fy 
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Pickle, cn Excellent 
acta ex DACA AEE BOSH AOC COR SD STS AERIAL TS 
pounded mace, if ked; $8 quarts of 
stock medium. Mods. --Cut™ up the 


 sopepoapicn flour and braise them in the 
tter and ham till sey are of a nice 
brown, but not burnt. Put them in a 
stewpan, with the onions, celery, stock, 
and seasoning, and simmer for 2 hours. 
Strain the soup; pound the breasts with 
the crumb of the roll previously soaked, 
and the yolks of the eggs ; put it to the 
goup, give one boil, and serve. Tume.— 
2 Honea: gl om rae Pee 

a or made wit ents o 
and e, le. Seasonable from October 
to February, Suficieat for 10 persons. 

Note. —Fragments, pieces and bones of 
cold game, may be ured to great advan- 
tage in this soup, and then 1 pheusant 
will suffice. 


PICKLE, an Excellent, 


Ingredients. —Equal quantities of me- 
dium-sized onions, cucumbers, and sauco- 
apples ; 14 teaspoonful of salt, # toaspoon- 
ful of cayenne, 1 wineglassful of soy, 1 
wineglassful of sherry ; vinegar. Afocle. 
--Slice sufficient cucumbers, onions, and 
apples to fill a pint stone jar, taking care 
to out the slices very thin ; arrange them 
in alternate Jayers, adding at the same 
time salt and cayenne in the above pro- 
portion ; pour in the soy and wine, and 
fill up with vinegar, It will bo fit for 
use the day it is made. Sewonable in 
August and September. 


PICKLHNH, Indian (very Superior). 


Ingredients. —To each gallon of vine- 

r allow 6 cloves of garlic, 12 shalots, 2 
sticks of slicod horseradish, 4 lb. of 
bruised ginger, 2 oz. of whole black 
pepper, F oz. of long pepper, 1 oz. of 
allspice, 12 cloves, } 02. of cayenne, 2 
oz. of mustard-seed, } lb. of mustard, 1 
oz. of turmeric ; a white cabbage, cauli- 
flowers, radishpods, French beans, gher- 
king, small round pickling-onions, nas- 
turtiums, capsicums, chilies, &c. Mode.— 
Cut the cabbage, which must be hard 
and white, into slices, and the cauli- 
flowers into small branches; sprinkle 
selt over them in a large dish, and let 
them remain two days; then dry them, 
and put them into a very large jar, with 
garlic, shalota, horseradish, ginger, pep- 
per, allspice, and cloves, in the above 
proportions. Boil sufficient vinegar to 
cover them, which pour over, and, when 


£47 
Pickle, Mixed 


cold, cover up to keep them free from dust, 
As tho other things for the Rone ri 
at different times, they may be added as 
they are ready: these will be ° 
pods, French beans, gherkins, small 
onions, nasturtiums, capsicams, chilies, 
&e., &c. As these are procured, they 
must, first of all, be washed in a little 
cold vinegar, wiped, and then 

added to the other ingredients in the 
large jar, only taking care that they are 
covered by the vinegar. If more vinegar 
should be wanted to add to the pickle, 
do not omit first to boil it befure addin 
it to the rest. When you have collecte 
all the things you requiee, turn all out in 
a large pan, and thoroughly mix them. 
Now put the mixed veyetables into 
smaller jara, without any of the vinegar ; 
then buil the vinegar again, adding ag 
much more as will be required to fill the 
different jars, and also cayenne, mus 
tard-seed, turmeric, and mustard, which 
must be well mixed with a little cold 
vinegar, allowing the quantities named 
above to euch gallon of vinegar. Pour 
the vinegar, boiling hot, over the pickles 
and when cold, tio down with a bladder. 
If the pickle is wanted for immediate 
uso, the vinegar should be boiled twice 
more, but the better way is to make it 
durmg one scason for use during the 
noxt. It will keep for peers, if cure is 
taken that the vegetables are quite 
co\ored by the vinegar, 

This recipe was taken from the di- 
rections of a lady whose pickle was 
always pronounced excellent by all who 
tasted it, and who has, for many years, 
exactly followed the ei given above. 

Note.—l'or small tamales, perhaps the 
above quantity of pickle will be eon- 
sidered too large; but thie may be de. 
creased at pleasure, taking care to pro- 
perly proportion the various ingredients. 


PICKLE, Mixed (very good). 


Ingredients. —To each gallon of vine. 
gar allow 3 lb. of bruised ginger, 3 lb. of 
mustard, } 1b. of salt, 2 oz. of mustard- 
seed, 13 oz. of turmeric, 1 oz. of ground 
black pepper, } os. of cayenne, cauli- 
flowers, onions, celery, sliced cucumbers, 
gherkins, French beans, nasturtiums, 
ne, eager Mode.—Have a a jar 
with a tightly-fitting lid, in whiob put 
as much vinegar as required, reserving &@ 
little to mix the various puwders to & 
smooth paste, Put into a basin * , 





mpaiainiestabemen pean, Otrtbiy 
Pickle for Tongues or Beef 


mustard, turmeric, pepper, and cayenne; 
mix them with vinegar, and stir w 
until no lumps remain; add all the in- 
pela te the vinegar, and mix well. 
eep this liquor in a warm place, and 
thoroughly stir every morning for a 
month with a wooden spoon, when it will 
be ready for the different vegetables to 
be a ribs As cee como ra = 
ve taem gathe on & ay, 
or after merely wiping them with # 
cloth, to free them from moisture, put 
them into the pickle. The cauliflowers, 
it may be said, must be divided into 
small bunches. Put all these into the 
pickle raw, and at the end of the ¢ea- 
son, when there have been added as 
many of the vegetables as could be pro- 
o store it away in jars, and tie over 
with bladder. As none of the ingre- 
dients are boiled, this pe will not be 
fit to eat till 12 months have elapsed. 
Whilst the pickle is being made, keep a 
wooden spoon tied to the jar; and its 
contents, it may be repeated, must be 
stirred every morning. Seasonuble.— 
Make the pickle-liquor in May or June, 
as the season arrivos for the various 
vegetables to be picked. 


FIOKLE for Tongues or Beef 
(Newmarket Recipe). 


Ingredients.—1 gallon of soft water, 3 
Ibs. of coarse salt, 6 oz. of coarse brown 
sugar, 4 oz. of saltpotre. Mode.—Put 
all the i ients into a saucepan, and 
let them bvil for 4 an hour, clear off the 
ecum asitrises, and when done pour the 
pickle into a pickling-pan. Let it get 
cold, then put in the meat, and allow it 
to remain ickle from 8 to 14 days 

ing to the size. It will keep goo 

for 6 months if well boiled once a fort- 
night. Tongues will take 1 month or 6 
weeks to be properly cured; and, in 
salting meat, f and tongues should 
always be put in separate vessels. Time.— 
A moderate-sized tongue should remain 
in the pickle about a month, and be 
turned every day. 


PICKLD, Universal. 
Ingredients.-To 6 quarts of vine 
allow 1 lb. of salt, } 1b. of ginger, 1 ri] 
of mace, 4 Ib. of shalots, 1 tablespoonful 
of cayenne, 2 oz, of mustard-seed, 1} oz. 
of turmeric, Mode.—Boil all the ingre- 
dients Be ped for about 20 minutes; 
when put them into a jar with 
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Picnics, Bill of Yare for 
whatever vegetables you choosa, such 
as radish French beans, cauli- 


flowers, gherking, &c. &o., as these come 
into season; put them in fresh as you 

ther them, having previously wiped 
hem perfectly free from moisture and 
grit. This pickle will be fit for use in 
about 8 or 9 months. Zvme.-——20 minutes. 
Seasonable.—Make the pickle in May or 
ue to be ready for the various vege- 
tables 


Note.—As this pickle takes 2 or 8 
months to make,—-that is to say, nearly 
that timo wil! elapse before all the differ. 
ent vegetables are added,—care must be 
taken to keep the jar which contains 
the perl well covered, either with a 
closely-fitting lid, or a piece of bladder 
securely tied over, so as perfectly to 
exclude the air. 


PICKLES. 


Although pickles may be purchased at 
shops at as low a rate as they can usually 
be made for at home, or perhey even 
for less, yet we would advise house- 
wives, who havo sufficient time and con- 
venience, to prepare their own. The 
only general rules, perhaps, worth stat- 
ing here,—as in the recipes all neces- 
sary details will be explained—are, that 
the vegetables and fruits used should be 
sound, and not over-ripe, and that the 
very best vinegar should be employed, 


PICNIC FOR 40 PERSONS, Bill 
of Fare ior. 


A joint of cold roast beef, a joint of 
cold boiled beef, 2 ribs of lamb, 2 
shoulders of lamb, 4 roast fowls, 2 roast 
ducks, 1 ham, 1 tongue, 2 veal-and-ham 
pics, 2 pigeon pies, 6 medium-sized 
ubsters, 1 piece of collared calf’s head, 
. lettuces, 6 baskets of salad, 6 cucum- 

ers, 

Stewed fruit well sweetened, and put 
into glass bottles well corked; 8 or 4 
dozen plain pastry biscuits to eat with 
the stewed fruit, 2 dozen fruit turnovers, 
4 dozen cheesecakes, 2 cold cabinet pud- 
dings in moulds, 2 blanomanges in 
moulds, a few jam puffs, 1 large cold 

lum-pudding (this must be good), a few 

askets of fresh fruit, 8 dozen plain bis- 
cuits, a piece of cheese, 6 lbs, of butter 
_ of course, includes the butter for 
, 4quartern loavesof household bread, 

8 dozen rolls, 6 loaves of tin bread (for 
tea), 2 plain plum cakes, 2 pound cakes, 
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Pionia, Things not to be forgotten 
RSG eI SALE ER LPAI LITE IE ETE NEE ETE ELE LOLS LTTE TEAL IER IED 
2 a tin of mixed biscuits 
3 ib. of tse, Gattoe is not suitable for a 
pionic, being difficult to make, 
sce Things not to be forgotten 
® 


A stick of horseradish, a bottle of 
mint-sauce well corked, a bottle of salad 
dressing, a bottle of vinegar, made mus- 


tard salt, good oil, and pounded 
sugar. f ie can be managed, take a littlo 


ice. It is scarcely necessary to say that 
plates, tumblers, wino-glasses, knives, 
fucks, and spoons, must not be forgotten ; 
as also teacups and saucers, 3 or 4 tea- 
ots, some lump sugar, and milk, if this 
t-named article cannot be obtained in 
the neighbourhood. Take 3 corkscrews. 
Beverages.—- 8 dozen quart bottles of 
ale, packed in hampers; ginger-beer, 
soda-water, and lemonade, of each 2 
dozen bottles ; 6 bottles of sherry, 6 bot- 
tles of claret, champagne 4 discrétion, 
and any other light wine that may be 
preterec and bottles of brandy. 
ater can usually be obtained, so it is 
useless to take it. 


G, Sucking, to Carve. 


A sucking-pig seems, at first sight, 
rather an elaborate dish, or rather 
animal, to carve; but by carefully mas- 
tering the details of the business, every 
difficulty will vanish; and if a partial 
failure be at first made, yet all embar- 
rassment will quickly disappear on a 
second trial. A sucking-pig is usually 
sent to table in the manner shown in the 
engraving, and the first point to be 





SUOKING-PIG. 
attended to is to separate the shoulder 


from the carcase, by 
alan and neatly round the circular 

ne, as shown by the figures 1, 2, 3 ;— 
the shoulder will then easily come away. 
The next step is to take off the leg; and 
this is done in the same way, by cutting 
round this joint in the direction shown 
by the figures J, 2, 8, in the same way 


carrying the knife 
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as the shoulder. The ribs then stand 
fairly open to the knife, which should be 
carried down in the direction of the line 
4to &; and two or three helpings will 
dispose of these. The other haif of the 
pig is served, of course, in the same 
manner. Different parts of the pig are 
variously osteemed; some preferring the 
flesh of the neck; others, the ribs; and 
others, again, the shoulders. The truth 
is, the whole of a sucking-pig is deli- 
cious, delicate eating ; but, in carving it, 
the host should consult the various tastes 
and fancies of his guests, keeping the 
larger joints, gonerally, for the gentle. 
men of the party. 





PIG, Sucking, Roast. 


Ingredients. — Pig, 6 oz. of bread 
crumbs, 16 sage-leaves, pepper and salt 
to taste, a piece of butter the size of an 
egg, salad oil or butter to baste with, 
about 4 pint of gravy, 1 tablespoonful of 
lemon-juice. Mode,—A sucking-pig, to 
be eaten in perfection, should not be 
more than three weeks old, and should 
be dressed the same day that it is killed. 
After preparing the pig for cooking, as 
in the following recipe, stuff it with 





ROAST SUCKING-PIG. 


finely-grated bread crumbs, minced sage, 
pepper, salt, and a piece of butter the 
size of an egg, all of which should be 
well mixed together, and put into the 
body of the pig. Sew up the slit neatly, 
and truss the legs b to allow the 
inside to be roasted, and the under part 
to be crisp. Put the pig down to @ 
bright clear fire, not too near, and let it 
lay till thoroughly dry ; then have ready 
some butter tied up in a piece of thin 
cloth, and rub the pig with this in every 
rt. Keep it well rubbed with the 
utter the whole of the time it is roast- 
ing, and do not allow the crackling to 
become blistered or burnt. When half- 
done, hang a pig-iron before the mid 
part (if this ia not obtainable, use a flat 
iron), to prevent its being scorched and 


Pig, Sucking, to Bcald a 


THE DICTIONARY OF COOKERY. 


Pig's Face, Collared 





dried before the ends are done, 
Before it is taken from the fire, cut off 
balcony and part that and the body 
the middle. Chop the brains and 

mix them with the stuffing; add 4 pint 
of zood gravy, a tablespoonful of lemon- 
juice, and the gravy that flowed from 
the pig; puta little of this on the dish 
with the pig, and the remainder send to 
table ina tureen. Place the pig back to 
back in the dish, with one half of the 
head on each side, and one of the ears at 
each end, and send it to table as bot as 
possible, Instead of butter, many cooks 
take salad oil for basting, which makes 
the crackling aes and as this is one 
of the principal things to be considered, 
baps it is desirable to use it; but he 
particular that it is very pure, or it will 
impart an unpleasant flavour to the meat. 
The brains and stuffiug may ho stirred 
into a tureen of melted butter instead of 
gre , when the latter is not liked. 
pple sauce and the old-fashioned cur- 
rant sauce are not yet quite obsolete as an 
accompaniment to roast pig. Time.— 


1} to 2 hours for a small pig. Average 
cost, 53, to 6s. Sufficient for 9 or 10 por- 
gone. ble from September to 
February. 


PIG, Sucking, to Scald a. 


Put the pig inte cold water directly it 
is killed ; let it remain for ¢few minutes, 
then immerse it ina © pan of boiling 
water for 2 minutes. Take it ont, lay 
it on a table, and pull off the hair as 
quickly as possible. When the skin 
looks clean, make a slit down the bolly, 
take out the entrails, well clean the nos- 
trils and ears, wash the pig in cold 

ater, and wipe it thoroughly dry. 

ake off the feet at the first joint, and 
loosen and leave sufficiont skin to turn 
neatly over. If not to be dressed im- 
mediately, fold it in a wet cloth to keep 
it from the air, 


PIGS’ CHENKES, to Dry. 
Ingredients,—Salt, 4 oz. of saltpetre, 
$ ox. of bay-salt, 4 oz. of coarse sugar. 
Mode.—Cut out the snout, remove the 
brains, and apne the head, taking off the 
bons to make bapa Ha a good 
shape ; rub it well with salt; noxt day 
take away the brine, and salt it again 
‘the following day; cover the head with 
mltpetre, bay-salt, and coarse sugar, in 


ERT LAER NAILER EO CLP LP SI TESTS A AEE IGA CTE LIAS SEEPS DEEN ENED RESEND 
the above proportion, adding « little 
common salt. Let the head be often 
turned, and when it has been in the 
pickle for 10 days, smoke it for a week 
or rather longer. Zime.—To remain ib 
the pickle 10 days; to be smoked 1 
week. Seasonable.—Should be made 
from September to March. 

Note.—A pig’s cheek, or Bath chap, 
will require two hours’ cooking after 


PIG’S FACH, Collared (a Breakfast 
or Luncheon Dish). 


Ingredients.—1 pig’s faces salt, For 
brine, 1 gallon of spring water, 1 lb. 
of common galt, 4 handful of chopped 
enn a gl es 6 bruised cloves, 2 bay- 
caves, a fow sprigs of thyme, basil, 
save, } 02. of saltpetre. For forcemeat 
} 1b. of ham, 4 1b. bacon, 1 teaspoonful 
of mixed spices, pepper to taste, } lb. of 
lard, 1 tablespoonful of minced parsley 
6 young onions. Mode.—Singe the hea 
carefully, bone it without breaking the 
skin, and rub it well with salt. Make 
the brine by boiling the above ingre- 

dients for 

hour, and 
etting it 
stand to 
cool, When 
cold, pour 
it over the 
hoad, aud 
let it ateep 
in this for 10 days, turning and rubbing 
it often. Then wipe, drain, and dry it 
For the forcomeat, pound the ham and 
bacon vory finely, and mix with these 
the remaining ingredients, taking care 
that the whole is thoroughly incorpo- 
rated, Spread this equally over the 
head, roll it tightly in a cloth, and bind 
it securely with broad tape. Put it into 
a saucepan with a few meat trimmings, 
and cover it with stock; let it simmer 
ently for 4 hours, and be particular that 
i docs not stop boiling the whole time. 
When quite tender, take it up, put 
it between 2 dishes with a heavy weight 
on the top, and when cold, remove tho 
cloth and tape. It should be sent to 
table on a napkin, or garnished with 
a piece of deep oie ere with a rache 

ou 





rra’s FACE, 


at the top. Zime. re. Average 
cost, from 2s, to 2s. 6d, Measenable from 
October to Marck, 
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Pig's Try, to Dress Pigeon Pie 
8 FRY, to Dress. fire for 5 minutes, oocasionsliy stirring 
i Dish the muinoe;; ots the 


ngredis nis.—-] Ib. of a ’ 2 
Phe 4 a few i reavel "5 ie of 

tatoss, pepper and salt to taste. 
Yode.— ut the lean fry at the bottom 

pe ip dish, sprinkle over it some 
minced sage and onion, and a seasoning 
of pepper and salt ; alice the potatoes ; 
put a layer of these on the seasonings, 
then the fat-fry, then more seasoning, 
and a ver of potatoes at the top. 
Fill the dish with boiling water, and 
bake for 2 hours, or rather longer. 
pba ar iad moe thas 2 ehh rie 

e cost, Gd. per lb. Sufficient for 3 or 
€ Portont Seasonable from September 
to March, 


PIG’S LIVER (a Savoury and Heo- 
nomical Dish). 


Ingredients.—The liver and lights of a 
pie, 6 or 7 slices of bacon, potatoes, 

arge bunch of parsley, 2 onions, 2 
sage joaves, pepper and salt to taste, a 
little broth or water. Mode.—Slice the 
liver and lights, and wash these perfectly 
clean, and parboil the potatoes ; mince 
the parsley and sage, and chop the onion 
rather small, Put the meat, potatoes, 
and bacon into a deep tin dish, in alter- 
nate layers, with a spiinkling of the 
herbs, ond a seasoning of pepper and 
salt between cach ; pour on a little water 
or broth, and bake in a moderately-heated 
oven for 2 hours. Trme.—2 hours. <Ave- 
rage cost, ls. 6d. Sufficient for 6 or 7 
oar Seasonable from September to 


FIG’S PETTITOES, 


Ingredients.—A thin slice of bacon, 
; on on, 1 ced sso 6 poprarecrs 
or & sp of thyme, 1 pint of gravy, 
pepper ae salt to ate thiokenine of 
and flour. Jfode.—Put the livor, 
heart, and pettitoes into a stewpan with 
the gp | mace, peppercorns, thyme, 
an 


onion, vy, and simmer these 
pecey for # hour; then take out the 
eart and liver, and mince them very 


fine. Keep stewing the fect until quite 
tender, whieh will be in from 20 minutes 
to 3 hour, reckoning from the time that 
they boiled up first; then put back the 
minoed liver, thicken the gravy with 
a and flenr, season with 
pepper and salt, and sizamer over a gentile 


the contents. 

feet, and arrange them round alternately 

with sippeta of toasted bread, and 

the gray in the middle, Time.-—Alto- 

gether 40 minutes. Sufictent for 8 or 4 

petnor . Seasonable from September to 
arch, 


PIGEON, to Carve. 


A vory straightforward plan is adopted 
in carving a pigeon: the knife is carried 
sharply in the 
direction of the 
line as shown 
from 1 to 2, en- 
tirely through 
the bird, out- 
ting it into two 
precisely equal 
and similar parts. If it is necessary 
to make three pieces of it, 8 small wing 
should be cut off with the leg on either 
side, thus serving two guests; and, by 
this means, there will be sufficient meat 
left on the breast to send to the third 


guest. 





PIGEON, 


PIGEON PIB (Epsom Grand-Stand 
Recipe). 


Ingredients.—1} lb. of rump-steak, 3 
or 3 pigeons, 3 slices of ham, pepper and 
salt to taste, Z oz. of butter, 4 eggs, puff 
crust. Afode.—Cut the steak into pieces 
about 3 inches square, and with it line 
the bottom of a pie-diah, seasoning it well 
with pepper and salt. Clean the pigeons, 
rub them with pepper and salt inside 
and out, and put into the body of each 
rathor more than 4 oz. of butter; lay 
them on the steak, and a piece of ham on 
each pigeon. Add the yolks of four 

, and half fill the dish with stock ; 
place a border of puff paste round the 
edge of the dish, put on the cover, and 
ornament it in any way that may be pre- 
ferred. Clean three of the feot, and 
place them in a hole made in the crust at 
the top: this shows what kind of pis it 
is. Glaze the crust,—that is to say, 
brush it over with the yolk of an egg,— 
and bake it in a well-heated oven for 
about 1} hour. When liked, a season- 
ing of pounded mace may be added. 
Fvme.—1} hour, or rathor less. Avenaye 
cost, 63. 8d. Sufficient for 5 or 6 persans, 
Seaoonadle at any time, 
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PIGEONS, Broiled. 


Lagredients.—Pigeons, 8 os. of butter 
and salt to taste, Mode—Take 


care that the pigeons are quite fresh, and 
carefully pluck, draw, and wash them; 
split the Backs, rub the birds over with 


butter, season them with pepper and 
galt, and broil them over a moderate 
fire for } hour or 20 minutes. Servevery 
hot, with either mushroom-sauce or a 
good vy. Pigeons may also be plainly 
i and served with parsley and 
butter; they should be trussed lke 
boiled fowls, and take from } hour to 
20 minutes to boil, Zime.—To broil a 
from } hour to 20 minutes; 
one, the same time. Average cost, 
from 6d. to 9d. each. Seasonadle from 
April to September, but in the greatest 
perfection from Midsummer to Michael- 
mas, 


PIGEONS, Roast. 


Ingredients. —Pigeons, 8 oz. of butter, 
pper and salt to taste. Zrussing.— 
ns, to be good, should be eaten 
fresh (if kept a little, the flavour goes 
nied Dot they should be drawn as soon 
as . Cut offethe heads and necks, 
trues the wings over the backs, and cut 
off the toes at the first joint : prvions to 
¢russing, they should be carofully cleaned, 
as no bird requires so much washing. 





ROAST PIGEON. 
Mode.—Wipe the birds very dry, season 


them inside with pepper and salt, and 
put about § oz. of butter into the body 
of each: this makes them moist. Place 
them at a bright fire, and baste them 
well the whole of the time they are 
Fsommge (they will be done enough in 
from 20 to 30 minutes); garnish with 
fried paraley, and serve with a tureen of 
parsley and butter. Bread sauce and 


vy, the same as for roast fowl, are 
Seeosdingly nice accompaniments to roast 


pigecna, as also ogg-sauce. Tume.—From 
minutes to g hour. Average cost, 6d. 
ere oo 
: bu a perfeo- 
tion from Midsummer to Michaelmas, 


Pike, Boiled 


PIGHONS, Stewed. 


Ingredients. —8 pigeons, a few slices of 
bacon, 8 oz, of butter, 2 tablespoonfala 
of minced y, sufficient stock to 
cover the ns, thickening of butter 
and flour, 1 tablespoonful of mushroom 
ketchup, 1 tablespoonful of port wine. 
Afode.—Empty and clean the Pigeons 
thoroughly, mince the livers, to 
those the parsley and butter, and put it 
into the insides of the birds. Truss 
them with tho legs inward, and put them 
into a stewpan, with a few slices of bacon 
placed under and over them; add the 
stock, and stew gontly for rather more 
than 3 hour. Dush the pigeons, strain 
the giavy, thicken it with butter and 
fluur, add the ketchup and port win 
give one boil, pour over the pigeons, an 
serve. Z'ume,—Rather more than 4 hour. 
Average cost, 6d. to 9d. each. Sufficient 
for 4 or 5 persons. Seasonadle from 
April to September. 


PIKE, Baked. 


Ingredienis.—~1 or 2 pike, a nice deli- 
cate stuffing (see Forcemoats), 1 egg, 
bread crumbs, } lb. butter. Afode.— 
Scale the fish, take out the gills, wash, 
and wipe it thoroughly dry; stuff it 
with forcemeat, sew it up, and fasten 
the tal in the mouth by means of a 
skewer ; brush it over with egg, sprinkle 
with bread crumbs, and baste with 
butter, before putting it in the oven, 
which must be woll heated. When the 
pike is of a mice brown colour, cover 
it with buttered paper, as the outside 
would become too dry. If 2 aro dressed, 
a little variety may be mado by maki 
one of them green with a httle chop 

arsley mixed with the bread crumbs, 
Barve anchovy or Dutch sauce, and plain 
melted butter with it. Zme.—Accord- 
ing to size, 1 hour, more or less. Ave- 
rage cost.—Soldom bought. Seasunadle 
from September to March. 

Note.—Pike @ la génévese may be 
stewed in the same manner as salmon @ 
la génévese. 


PIED, Boiled. 


Ingredients.—} Ib. of salt to each 
gallon of water ; a little vinegar. Mode, 
—Scale and clean the pike, and fasten 
the tail in its mouth by means of a 
skewer. Lay it in cold water, and when 
it boils, throw in the salt and vinegar, 
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Pitlen Fowl 





The time for depends, of course, 
nn the size of the fish; but a middling- 
sized pike will take about 4 an hour. 
Serve with Dutch or anchovy sauce, and 
melted butter. Ttme.—Aocordin 

aise, 4 tol hour. Average cost.—Sel- 
dom bought. Seasonable from September 
to March. 


PILLAU FOWL, based on M. Soy- 
er’s Recipe (an Indian Dish). 


Iagredients.—1 lb. of rice, 202. of but- 
ter, a fowl, 2 quarts of stock or good 
40 cardamum-seeds, § oz. of cori- 
ander-seed, } oz. of cloves, } oz. of 
allspice, } oz. of mace, } oz. of cinnamon, 
oz. of pepperoorns, 4 onions, 6 thin 
slices of bacon, 2 hard-boiled eggs. 
Mode.—Well wash 1 Ib. of the best 
Patna rice, put it into a fryingpan with 
the butter, which keep moving over 
a slow fire until the rice is lightly 
browned. Truss the fow] as for boiling, 
put it into a stewpan with the stock 
or broth; pound the spices and seeds 
thoroughly in a mortar, tie them in 
a piece of muslin, and put them in with 
the fowl. Let it boil slowly until it 
is nearly done ; then add the rice, which 
should stew until quite tender and almost 
dry ; cut the onions into slices, sprinkle 
them with flour, and fry, without break- 
ing them, of a nice brown colour. Have 
ready the slices of bacon curled and 
grilled, and the eggs boiled hard. Lay 
the fowl in the form of a pyramid upon a 
dish, smother with the rice, garnish with 
the bacon, fried onions, and the hard- 
boiled eggs cut into quarters, and serve 
very hot. Before taking the rice out, 
remove the spices. TZime.—4 hour to 
stew the fowl without the rice; 4 hour 
with it. Average cost, 4s. 3d. Sufficient 
a 4 or 5 persons. Seasonable at any 
time. 


PINHAPPLE CHIPS. 


ingredients. — Pineapples; sugar to 
Mode.—Pare sd slice the fruit 
thinly, put it on dishes, and strew over 
it gergek of pounded sugar. ssa it in 
& hot closet, or very slow oven, 8 or 10 
days, and turn the t every day until 
dry ; then put the pieces of pine on tins, 
and place them in a quick oven for 10 
toinutes. Let them cool, aad store them 
away in dry boxes, with paper between 
each layer. Zime.—8 to 10 days. Sea- 


sonable,—Foreign pines, in July .and 
August. 


PINEAPPLE YFRITTDES (an 
elegant dish), 

Ingredients. —A small & 
small wineglassful of brandy or liqueur, 
2 oz. of sifted sugar; batter as for apple 
fritters, which see. Mode.—This elegant 
dish, although it saa ap extrava- 
gant, is really not so if made when pine- 
apples are plentiful. We receive them 
now in such large quantities from the 
West Indies, that at times they may be 
porciaee at an exceedingly low rate; 
t would not, of course, be economical 
a. sir ae ines hag ae grown in oe 

nglish pineries for the purposes 0 
fritters. Pare the pine with as little 
waste as possible, cut it into rather thin 
slices, and soak these slices in the above 
proportion of brandy or liqueur and 
pounded sugar for 4 hours; then make & 

atter the same as for apple frit 

substituting cream for the milk, 
using a smaller quantity of flour; when 
this is ready, dip in the pieces of 
ine, and fry them in boiling lard from 
to 8 minutes; turn them when suffi- 
ciently brown on one side, and, when 
done, drain them from the lard before 
the fire, dish them on a white d’oyley, 
strew over them sifted sugar, and serve 
quickly. Time.—5 to 8 minutes. <Ave- 
rage cost, when ge} and Sion 
1s. 6d. for the pine, k cai or 3 or 4 
persons. Seasonadle in July and August, 


PINEAPPLE, Preserved. 


Ingredients. — To sd Ib. of hap 
weighed after being pared, allow 1 Ib. o 
loaf sugar; } pint of water, Afode.—- 
The pines for making this preserve should 
he perfectly sound but ripe. Cut them 
into rather thick slices, as the fruit 
shrinks very much in the boiling. Pare 
off the rind carefully, that none of the 
pine be wasted ; and, in doing so, notch 
it in and out, as the edge cannot 
smoothly cut without great waste. Dis- 
solve a portion of the sugar in a preserv- 
ing-pan with } pint of water; when this 
is melted, gradually add the remainder 
of the sugar, and boil it until it forms a 
clear syrup, skimming well. As soon 4s 
this isthe case, putin the ow of pine 
and boil well for at least 4 hour, or un 

it looks nearly ae Put it into 
pots, cover down w cold, and store 


i & 


Pineapple, Preserved 
ae chat each RC REA PLT CTE I TOS PT RCE SS ETI: 
uway ina dry place. Zime.—dj hour to 


boil the fruit. Average cost, 10d. to le, 
Ib. pot, Seasonable.—Foreign pines, 
fe July and August, 


PINDAPPLE, Preserved, for pre- 
sent use, 
as lents.— Pineapple, sugar, water, 
Mode.—Cut the tee to slices } inch 
in thickness ; them, and remove the 
hard part from the middle. Put the 
parings and hard pieces into a stewpah 
with sufficient water te cover them, an 
boil for 3 hour. Strain the liquor, and 
ppt in the slices of pine. Stew them for 
0 minutes, add sufficient sugar to 
aweeten the whole nicely, and boil again 
for another } hour; skim well, and the 
wiper will be ready for use. It must 
eaten soon, as it will keep but a very 
short time. Time.—} hour to boil the 
hy water ; 10 te rl boil the 
ine without sugar, # hour with sugar. 
verajs ai worelen pines, ls, to 8s. 
each; English, from 2s. to 12s. per Ib. 
Seasonable,—Foreign, in July and Au- 
gust ; English, all the year. 


PIPPINS, Normandy, Stewed. 
Ingredients.—1 lb. of Ncermandy pip- 
ping 1 uart of water, 4 teaspoonful of 
pow: cinnamon, i tearroonful of 
d ginger, 1 Ih. of moist sugar, 1 
n. Mode.—Weil wash the Jippins, 
and put them into ] quart of water with 
the above proportion of cinnamon and 
inger, and let them stand 12 hours; 
en put these all together into a stew- 
par with the lemon sliced thinly, and 
the moist . Let them boil 
slowly until the pippins are half done; 
then add remainder of the suger, 
and siramer until they are quite tender 
Serve on glass dishes for dessert. Time. 
—2 to 8 hours. Average cost, 1s. 6d. 
Seasonable.—BSuitable for a winter dish. 


PLAICH, Fried. 


dugredients. — Hot lard, or clarified 
dripping ; or and bread crumbs. 
Mots. —This sh is fried in the same 


manner as soles, Wash and wipe them 
thoroughly ary, and let them remain in 
a cloth until it is time to dress them. 
Brush them over with egg, and cover 
with bread crumbs mixed with a little 
flour. Fry of a oice brown in hot drip- 


ping or lard, and garnish with fried sax 
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Plovers, to Dress 


tasers emeninostcedahl stn catego eee eameter daar baie ot AS CI toy 
sley and cut lemon, Send them to table 
with shrimp-sauce and plain meled 
butter. Time.—About 6 minutes. Aw 
rage cost, Sd. each.  Seasonadble trot 
May to November. Sufficient, 4 plaies 
for 4 persons, 

Note.~—Piaice may be boiled plain, 
and served with melted butter. Garnish 
with parsley and cut lemon, 


PLAICH, Stewed. 


Ingredients.—4 or § plaice, 2 onions, 
4 0%. ground ginger, 1 pint of lemon- 
Juice, toe water, 6 ecg i eayenne to 
taste. <Afode.—Cut the fish into pieces 
about 2 inches wide, salt them, and let 
them remain } hour. Slice and fry the 
onions & hght brown; put them in a 
stewpan, on the top of which put the 
fish without washing, and add the ginger, 
lemon-juice, and water. Cook slow 
for 4 hour, and do not let the fish ho 
or ié will break. Take it out, and when 
the liquor is cool, add 6 well-beaten eggs; 
simmer till it thickens, when pour over 
the fish, and serve. Time. hour. 
Average cost for this quantity, ls. 9d. 
St vier May to ihderakart 

ufievent for 4 or 6 persons ; according 
the size of the fish. 


PLOVERBS, to Carve. 


Plovers may be carved like quails or 
woodcock, being truased and served in 
the same way as those birds. 


PLOVEBRBS, to Dress. 


Ingredients.—3 plovers, butter, flour 
toasted bread. Choosing and Zussing 
-—Choose those that fee] hard at the vent, 
nn that ore ee fatness. piety we 
ee sorts,—the grey, green, an " 
tard plover, or lapwing. will keep 
good for some time, but if very stale, 
the feet will be very dry. Plovers are 
scarcely fit for anything but roasting ; 
they are, however, sometimes stewed, or 
made into a ragoft, but this mode of 
cooking is not to be recommended. 
Mode.—Pluck off the feathers, wipe 
the outside of the birds with a spare 
cloth, and do not draw them ; truss wi 
the head under the wing, put them down 
to a clear fire, and lay slices of moistened 
toast in the dripping-pan, to catch the 
trail. Keep them well busted, dredge 
them lightly with four a few minutes 
before they are done, and let them he 
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Pium Oake, Common 


Pr aoa 0 oa eee namie nae need 
nicely frothed, Dish them on the toasts, 
pyar which the trail should be equally 
spread. Pour round the toast a little 

ood gravy, and send some to table in a 
Erect ime,-—-10 minutes to } hour, 

verage cost, 1s. 6d, the brace, if plen- 
tiful, Sufficient for 2 persons, Season- 
able.—In perfection from the beginning 
of September to the end of January. 


PLUM CAKH, Common. 


Ingredients.—3 Vos. of flour, 6 oz. of 
butter or good dripping, 6 os. of moist 
sugar, 6 oz. of currants, joz. of pounded 
allspice, 2 tablespoonfuls of fresh yeast, 
1 pint of new milk. Mods.—Rub the 
butter into the flour; add the sugar, 
currants, and allspice; warm tho mulk, 
stir to it the yeast, and mix the whole 
into a dough ; knead it well, and put it 
into 6 buttered tins ; place them near the 
fire for nearly an hour for the dough to 
rise, then bake the cakes in a good oven 
from 1 to 1} hour. To ascertain when 
they are done, pionee a clean knife into 
the middle, and if on withdrawal it comes 
out clean, the cakes are done. Time.— 
1 to 1} hour. Average cost, 1s. 8d, 
Sufficient to make 6 small cakes. 


PLUM CAKE, a Nice. 
Lngredients.—1 lb. of flour, } lb. of 
butter, 4 lb. of sugar, 3 lb. of currants, 
2 oz. of candied lemon-peel, 3 pint of 
milk, 1 teaspoonful of ammonia or car- 
donate of soda. Mode.—Put the flour 
into a basin with the sugar, currants, 
and sliced candied peel; beat the butter 
to a cream, and mix all these ingredients 
together with the milk. Stir the am- 
monia into 2 tablespoonfuls of milk ; add 
it to the dough, and beat the wholo well, 
until everyt is thoroughly mixed. 
Put the dough into a buttered tin, and 
bake tho cake from l4to 2 hours. Time. 
14 to 2 hours. Average cost, le. 8d. 
easonadle at any time. 


FLUM JAM, 


£ ients.—To every lb. of plums, 
weighed before boing stored, allow 3 lb. 
of luaf sugar. Afode.—In making plum 
jam, the quantity of sugar fur each lb. 
of fruit must be regulated by the quality 
and size of the fruft, some plums requir- 
ing much more sugar than others. Divide 
the plums, take out the stones, and put 
them on to large dishes, with roughly- 
pounded augar sprinkled over them 
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Plum Pudding, Bxoellent 


the above proportion, and let them re- 
main for one day ; then put them into a 
preserving-pan, stand them y Mews side 
of the fire to simmer gently for about § 
hour, and then boil them rapidly for 
another 15 minutes. The scum must be 
carefully removed as it rises, and the 
jam must be well stirred all the time, or 
it will burn at the bottom of tuy Bin 
and so spoil the colour and flavour of the 
preserve, Some of the stones may be 
cracked, and a few kernels added to the 
jam just before it is done: these im 

a very delicious flavour to the plums. 
The above proportion of sugar would 
answer for Orleans plums; the Impéra- 
trice, Magnum-bonum, and Winesour 
would not require quite so much. Tame. 
4 Lour to simmer gently, } hour to boil 
rapidly. Best plums for CT UENY — 
Violets, Mussels, Orleans, Impératrice, 
Magnum-bonum, and Winesour. Season 
able from the end of July to the begin- 
ning of October. 


PLUM PUDDING, Baked. 


Ingredvents.—2 lbs. of flour, 1 Ib. of 
currants, 1 lb. of raisins, 1 Ib, of suet, 
2 eggs, 1 pint of milk, a few slices of 
candied peel. Aflode.—Chop the suet 
finely ; mix it with the flour, currants, 
stoned raisins, and candied peel ; moisten 
with tho well-beaten eggs, and add suffi- 
cient milk to make the poe of the 
consistency of very thick batter. Put it 
into a buttered dish, and bake in a gaod 
oven from 2} to 24 hours; turn it out, 
strew sifted sugar over, and serve. For 
a very plain pudding, use only half the 





quantity of fruit, omit the , and sub- 
stitute milk or water for them. The 
above ingredients make a large family 


reat | ; for a smal) one, half the quan- 
ity will be found ample ; but it must be 
baked quite 14 hour, Zime— 
pudding, 2} to 24 hours; half the aise, 

h hour. Average cost, 2s. 6d. Sufi 
a for 9 or 10 persons, Seasonadie in 
winter. 


PLUM PUDDING, Excellent,made 
without Eggs. 


Ingredients.—} Ib. of flour, 6 os. of 
raisins, 6 oz. of currants, } Ib. of chopped 
suet, i Ib. of hrown sugar, 4 Ib. of 
mashed carrot, 7 lb, of mashed potatoes, 
1 tablespoonful of treacle, 1 os. of can- 
died lemon-pee), 1 os. of candied citron, 

vde,——Mix the flour, currants, suet and 
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gene well together; have ready the 
ve proportions of mashed carrot and- 
potato, which stir into the other ingre- 
nte ; add the treacle and lemon-peel ; 

but pat no liquid in the mixture, or it 

will be spoiled. Tie it loosely in a cloth, 

or, if put in a basin, do not quite fill it, 

as the pudding should have room to 

awell, and boi] it for 4 hours. Serve with 

brandy-sauce. This pudding is better 
for being mixed over-night. TZime —4 

hours. Average cost, 1s. 6d. Sufficient 

for 6 or 7 persons. Seasonadle in 

Winter. 


PLUM PUDDING, Unrivalied. 


Ingredients, — 1} lb. of muscatel 
raisins, 17 Ib. of currants, 1 Ib. of sul- 
tana ae ; Meise ne oe hig 
sugar, . of bread crumbs, 16 eg; 

Ios. of finely-chopped suet, 6 oe "of 
mixed candied peel, the rind of 2 lemons, 
1 ox. of ground nutmeg, 1 oz. of ground 
cinnamon, 4 oz. of pounded bittcr al- 
monds, 3 pint of brandy. Afode.—Stone 
and cut up the raisins, but do not cho 
them ; wash and dry the currants, an 
ent the candied peel into thin slices, 
Miz all the dry ingredients well together, 
and moisten with the eggs, which should 
bo well beaten and strained, to the pud- 
ding ; stir in the brandy, and, when all 
is thoroughly mixed, woll butter and 
flour a stout, new pudding-cloth ; put in 
the pudding, tie 1t down very tightly 
and closely, boil from 6 to 8 hours, 
and serve with brandy-sauce. A few 
sweet almonds, blanched and cut in 
strips, and stuck on the pudding, orna- 
mont it prettily. This quantity may be 
divided and boiled in buttered moulds, 
For small families this is the most desir- 
able way, as the above will be found to 
make a Foicing of rather large dimen- 
sions. Time.—6 to 8 hours. Average 
cost, 7s. 6d. Seasonalle in winter, 
Sufficient for 12 or 14 persons. 

Note—The muscatel raisins can be 

abe at at a cheap rate loose jee in 

ches): they are then scarcely higher 
in price than the ordinary raisins, and 
impart a much richer flavour to the 


pudding, 


PLUM PUDDING, s Plain Christ- 
mas, for Children. 

i ents.—-1 ib. of flour, 1 Ib. of 

b crumbs, #1b. of stoned raisins, % 

tbh, of currants, 3 1b, of suet, 3 o 4 ergs, 
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Piam Pudding, Christmas 


milk, 2 ox. of candied peel, 1 teaspoon- 
ful of powdered allepics, + salterentel 
of salt. Mode.—Let the euct be finely 
chopped, the raisins stoned, and thé our 
Sane bey Sard 
ix these wi e other 

and stir all well together : re 
strain the eggs to the pudding, stir these 
in, and add just sufficient mik to make 
it mix properly. Tie it up in a well- 
floured cloth, put it into boiling water, 
and boil for at least 5 hours. Serve 
with a sprig of holly placed in the mid- 
dle of the pudding, and a little pounded 
sugar sprinkled over it. 7ime.—5 hours. 
Average cost, 1s. 9d. Sufficient tor 9 or 
10 children. Seasonable at Christmas. 





PLUM PUDDING, Christmas (very 
good). 


Ingredients.—14 lb. of raisins, be of 
currants, ilo. of mixed peel, #]b. of bread- 
crumbs, # |b. of suet, 8 egge,] wineglassful 
of brandy. Mode.—Stone and cut the rai- 
sins in halves, but donotchopthem; wash, 
pick, and dry the currants, and mince 
the suet finely ; cut the candied peel into 
thin slices, and grate down the bread 
into finecrumbs. When all these dry in- 
gredients are prepared, mix them well 
together ; then moisten the mixture with 
the eggs, which should be well beaten, 





wn Oe he. 


CHRISTMAS PLUM PUDDING TX MOULDS. 


and the brandy; stir well, that every. 
thing may be very anata ad blended 
and press the pu ding into a bu 
mould; tie it down tightly with a flourod 
cloth, and boil for 5 or 6 hours, It ma 
be boiled in a cloth without a mould, an 
will require the same time allowed for 
cooking. As Christmas puldings sre 
usually made a few days before they ara 
required for table, when the pudding is 
taken out of the pot, hang it up imme- 
diately, and put a plate or saucer under- 
neath to catch the water that may drain 
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Pium Pudding {« Pound) 


Plum Tart 





from it. The day it is to be eaten 
it into water, and keep it 
g for at least 2 hours; then turn 
i% out of the mould, and serve 
with brandy-sauce. On Christmas-day a 
sprig of holly is usually placed in the 
middle of the pudding, and about a wine- 
giaseful of brandy poured round it, 
which, at the moment of serving, is 
lighted, and the pudding thus brought 
to table encircled in flame. Zime.—5 or 
€ hours the first time of boiling ; 2 hours 
the day it isto be served. Average cost, 
4s. Sufficient for a quart mould for 7 or 
8 persons. Seasonadle on the 25th of 
December, and on various festive occa- 
sions till March. 

Note.—Five or six of these puddin 
should be made at one time, as they wi 
keep good for many weeks, and in cases 
where unexpected guests arrive, will be 
found an acceptable and, as it only re- 
quires warming through, a quickly-pre- 
pared digh. Moulds of every shape 
and size are manufactured for these pud- 
dings, and may be purchased of Messrs. 
R. & J. Slack, 836, Strand, 


PLUM PUDDING (a Pound). 


Ingredients.—1 lb. of suet, 1 Ib. of 
currants, 1 Ib. of stoned raisins, 8 eggs 
$ grated nutmeg, 2 os. of sliced candied 
peel, 1 teaspoonful of ground ginger, 4 

. of bread ‘bahar, 4 lb. of flour, ; pint 
of milk. AMode.—-Chop the suet finely ; 
mix with it the dry ingredients ; stir 





BAKED PUDDING, OB CAKE-MOULD. 


these well together, and add the well- 
beaten eggs and milk to moisten 
with. Besateup the mixture well 

should the above proportion of milk 
be found sufficient to make it of the oe 
per consistency, a little more should be 
added, Press the pudding into a mould, 
tie it in w floured ,» and boil for 


and 
not 


five iid or rather longer, and serve 
_ aaa rane oe Baftccn > 
onger, Average , t for 
7 of 8 persons.” Seatonable in winter. 

Note.--The above pudding may be 
baked instead of boiled; it should be 

ut into a buttered mould or tin, and 
aked for about 2 hours; a smaller ons 
would take about 1} hour. 


PLUM PUDDING (Fresh Fruit). 


Ingredients.—Z Ib. of suct crust, 14 
pint of Orleans or any other kind 
plum, Fi lb. of moist sugar. Afode.—Line 
a pudding-basin with suet crust rolled 
out to the thickness of about 4 inch; fill 
the basin with the fruit, put in the 
sugar, and cover with crust, Fold the 
edges over, and pinch them ther, ta 
prevent the juice escaping. Tie overa 
floured cloth, put the pudding into boil 
ing watcr, and boil from 2 to 24 hours. 
Turn it out of the basin, and serve 
quickly. Zime.—2 to 24 hours. Average 
cost, 10d. Sufficient for 6 or 7 
Seasonable, with various kinds f ago 
from the beginning of August to be- 
ginning of October. 


PLUM TART. 


Ingredients.—4 lb. of good short orust, 
4 pint of plums, ? lb. of moist sugar. 

ode.—Line the edges of a deep tart- 
dish with crust; fill the dish with pluma, 
and place a small cup or jar, upside 
down, in the midst of them. Put in the 
sugar, cover the pie with crust, orna- 
ment the edges, and bake in a good 





PLUM TART. 
oven from 4 to hour. When puff-crust 


is preferred to short crust, use that 
made by the given recipe, and en the 
top by brushing it over with white 
of an egg beaten to a stiff froth with» 
knife ; sprinkle over a little sifted sugar, 


to § hour. Aterage 
, 18. for 5 er 6 
Seasonable, with various kinds plomt, 
from the inning of August to the 
beginning of October, 7 





Plums, French 
Sora pheppenmemdqeimsyadafejenannemaeie 


¥LUMS, French, Stewed (a Des 
gert dish). 


Ingredients.—14 lb. of French plums, 
§ pint of syrup, 1 glass of port wine, the 
rind and juice of llemon. Mode.—Stew 
the plums gently in water for 1 hour; 
strain the water, and with it make the 
a tha When it is clear, put in the 





ums with the port wine, lemon-juice, 
and rind, and simmer very gently for 14 
hour. Arrange the plums on a glass 
, take out the lemon-rind, pour the 
i be over the plums, and, when cold, 
ey will be ready for table. A httle 
allapice stewed with the fruit is by many 
rsons considered an improvement. 
ime.—1 hour to stew the plums in 
water, 14 honr in the syrup. Average 
cost, plums sufficiently pood for stewing, 
ls. per lb. Sufcrent for7 or 8 porsons, 
Seasonable in winter, 


PIUMS (Preserved). 


Ingredients.— To overy lb. of fruit 
allow # Ib. of loaf sugar; for the thin 
ayrop, } Ib. of sugar to each pint of 
water. Afode.—Select large ripe plums ; 
slightly prick them, to prevent them 
from bursting, and simmer them very 
gently in asyrup made with the above 
proportion of sugar and water. Put 
them carefully into a pan, let the syrup 
cool, pour it over the plums, and allow 
them to remain for two days. Having 
previously weighed the other sugar, di 
the lumps quickly into water, and oat 
them into 9 preserving-pan with no more 
water than hangs about them ; and boil 
the sugar to 4 ayrup, carefully skimming 
it. Drain the plume from the first syrup ; 
put them into the fresh syrup, and sim- 
mer them very gently until they are 
clear; lift them out singly into pots, 
pour the syrup over, and, when cold, 
cover mown. (2 exclude the air. This 

will remain good some time, 

kept in a dry place, and makes a 
very nice addition to a dessert. The 
magnum-bonum plums answer for this 
preserve botter than any other kind 
of plum. Greengages are also very 
delicious done in this manner. Time.— 
2 hour to 20 minutes to simmer the 

lams in the first syrup; 20 minutes 

4 hour very gentle simmering in the 

ad. Seasonaile from August to 
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PLUMS, to Preserve Dry. 
Ingredients. To every Th. of niger 


allow } pint of water. Afode.—Gat, 
the plume when they are full grown and 
just turning colour; prick them; pus 
them into a saucepan of ccld water, and 
set them on the fire until the water is on 
the point of boiling. Then take them 
out, drain them, and boil them gently 
in syrup made with the above proportion 
of sugar and water; and if the plums 
shrink, and will not take the sugar, 
prick them as they lie in the pan; give 
them another boil, skim, and set them 
by. The next day add eome more 
sugar, boiled almost to candy, to tha 
fruit and syrup ; put all together into a 
wido-mouthed jar, and place them ina 
covl oven for 2 mghts; then drain the 
plums from the syrup, sprinkle a litte 
powdered sugar over, and dry them ina 
cool oven, Time.—15 to 20 minutes to 
boil tho plums in the syrup. 

from August to October. 


PORK. 


In the country, where, for ordin 
consumption, the pork killed for sale 
usually both larger and fatter than that 
supplied to the London conaumer, it is 
customary to remove the skin and fat 
down to the lean, and, salting that, roaat 
what remains of the joint. Pork goes 
further, and is consequently a more 
economical food, than other meats, simply 
because the texture is closer, and there 
is less waste in the cooking, either in 
roasting or boiling. 

In fresh pork, the leg is the most 
economical family joint, and the loin the 
richest. 

Pork, to be preserved, is cured in 
several ways,—either by covering it with 
salt, or immersing it in ready- brine, 
ee it aah Now usd it is 

y partially ’ then hung up 
to dry, when the meat is éalled white 
bacon ; or, after saiting, it is hung in 
wood smoke till the flesh ix impregnated 
with the aroma from the wood. The 
the Arash to the: eingdorm: iw yepated 

e fines the kingdom, is 
by laying the sides of a bey a large 
wooden troughs, and then ru or 
the flesh quantities of de bay- 
salt, made hot in a frying-pan. This 
process is repeated for four days; they 
are then left for three weaks, merely 
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Park 
turning the flitches every other day. 
After that time they are hung up to any. 


The hogs usually killed for purposes of 
bacon fa Bn 4 average from 18 to 
20 stone; on the other hund, the hogs 
killed in the country 
for farm-house pur- 
ones, seldom weigh 
eas than 26 stone. 
boars, 
hogs, and, in Ger- 
many, those of bears, 


are prepared differ- 
ently, and called 
hams. 

The practice in 


vogue formerly in this 
country was to cut 
out the hams and cure 
them separately ; then 
to remove the ribs, 
which were roasted 
as “spare-ribs,” and, 
curing the remainder 
of the side, call it a 


‘‘vammon of bacon.” 

| mall pork to cut 

a for table in juints, is 
out up, in most places 

throughout the king- 


rpn or 4 pra, Gm, a8 ropresented 
ayowine THE inthe ee . The 
SEVERAL sorts, Bide is divided with 
nine ribs to the fore 

quarter; and the following is an enume- 
ration of the joints in the two respective 


quarters :—- 
1. The log. 


Hinp Quanrmn) 2 The loin. 
3, Thespring, or belly. 
he hand. 


4. T 
Fors Qvanmad & The fore-loin. 
6. The cheek. 


The weight of the several joints of a 
pork pig of four stone may be as 
ollows ; viz. 
be lel and spring | Te 
hed. 8% 
echina . . 2. . 74, 
The cheek . from 2 to8 ,, 


Of a bacon pig, the legs are reserved for 
curing, and when cured are called hams: 
en the meat is separated from the 
shoulder-blade and bones and cured, it 
is called bacon. The bones, with part of 
the meat left on them, are divided into 
apare-ribs, grisking, and chines, 


a 


PORK OHEESE (an Excellent 
Breakfast Dish). 


Ingredients. —2 lbs. of cold roast pork, 

epper and salt to taste, 1 dessertepoon. 

l of minced parsley, 4 leaves of , & 
very small bunch of sayoury herba, 2 
blades of pounded mace, a jittle nutm 
4 teaspoontul of minced lemon pea 
good ere gravy, sufficient to fill the 
mould. JMéMovode.—Out, but do not chop, 
the pork into fine pieces, and allow 3 lb. 
of fat to each pound of lean. 
with pepper and salt; pound well the 
spices, and chop finely the parsley, sage, 
herbs, and lemon-peel, and mix the 
whole nicely together. Put it into a 
mould, fill up with good strong well. 
flavoured gravy, and bake rather more 
than one hour. When cold, turn it out 
of the mould. Time.—Rather more than 
1 hour, Seasonable from October to 
March. 

Note.—The remains of a pig’s head, 
after the chops are taken off, make most 
excellout pork chease. 


PORK CUTLETS, or Chops, 


Ingredients, —Ioin of pork, pepper 
and salt to taste. Afode.—Cut the cut- 
lets from a delicate luvin of pork, bone 
and trim them neatly, and cut away the 
greater portion of the fat. Scason tham 
with pepper; place the gridiron on the 
fire; when quite hot, lay on the chops, 
and broil them for about } bour, turning 
them 3 or 4 times; and be particular 
that they are thoroughly done, but not 
dry. Dish them, sprinkle over a little 
fine salt, and serve plain, or with tomato 
sauce, sauce piquante, or pickled gher. 
kins, a few of which should be laid round 
the dish as a garnish. TJime.—About } 
hour. Average cost, 10d. per lb. fo 
chops. Sufficuent.—Allow 6 for 4 per- 
sons.  Seasonable froth October to 


PORK CUTLETB, or Ohops. 
Ingredients. — Loin, or fore-loin, of 
pork, egg and broad crumbs, salt and 
pepper to taste; to every tablespooniul 
of bread crumbs allow 3 teaspoonful of 
minced sage ; clarified butter. Afode-— 
Cut the cutlets from a loin, or fore-loin, 
of eg ; trim them the same as mutton 
cutlets, and scrape the top part of the 


bone. Brush them over with oR 3 
kle with bread crumbs, with w a ve 





Fork Cutlets 


been mixed minced sage and a seasonin 
of pepper and salt; drop a little olariied 
butter on them, and press the crumbs 
well down. Put the -pan on the 
fire, put in some lard ; when this is hot, 
lay in the cutlets, and fry them a light 
brown on both sides. Take them out, 
put them before the fire to dry the 
greasy moisture from them, and dish 
them on mashed potatoes. Serve with 
them any sauce that may be preferred ; 
such as tomato sauce, sauce piquante, 
sauce Robert, or pickled gherkins, 
Time.—From 15 to 20 minutes. Average 
est, 10d. per lb. for chops, Sufficrent.— 
Allow 6 cutlets for 4 persons. Season- 
able from October to March. 

Note.—The remains of roast loin of 
pork may be dressed in tho same 
manner. 


PORK CUTLETS. 


logs Meat Cooxery.] Jagredients. 
—Ihe remains of cold roast loin of pork, 
; eye Sitar penous, 1 Sgaisaananl bier 
al of flour, of gravy, pepper an 
salt to taste, 1 tanapeontal of vineiar 
and mustard. Mode.—Cut the pork into 
nice-sized cutlets, trim off most of the 
fat, and chop the onions. Put the butter 
pa oA stewpan, - Pe ra vag be and 
c onions, an & light brown ; 
then add the remainin ineredien 
simmer gently for 5 or 7 minutes, an 
serve, Time.—6to7 minutes. Average 
cost, exclusive of the meat, 4d. Season- 
able from October to March. 


PORK, Roast Griskin of. 
Iugredients.—Pork ; a little powdered 
sage. DMode.—As this quit reqdently 
comes to table hard and dry, particular 
eave should be taken that it is well 
basted, Put it down to a bright fire, 








SPARE-BIS OF FORK. 
flour it. About 10 minutes before 


as 


it up, © over some pow- 
3; make a little gravy in the 
dripping-pan, strain it over the meat, 
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Pork, Bolled Lex of 


see crpcerimenancencae semeaa Nt ASSASSINS TC IIS TNS ROTO 
and serve with a tureen of apple saude, 
This joint will be done in fas leds time 
than when the skin is left on, conse 
quently, should have the greatest athes- 





GRISKIN OF PORE. 


tion that i be not dried ap. Time. 
Griskin of pork weighing 6 Ibs., 1 } hour, 
ripe e cost, 7d. ae i for 

or rsons, 0 Sep- 
tember tO March. 


Note.—A spare-rib of pork is roasted 
in the same manner as above, and would 
bare 13 hour for one g about 

8. 


PORK, Hashed. 


Ingredients.—The remains of cold 
ronst pork, 2 onions, 1 teaspoonful of 
flour, 2 blades of pounded mace, 2 
cloves, 1 tablespoonful of vinegar, 4 pint 
of gravy, pepper and aalt to ‘ 
Mode.—Chop the onions and fry them 
of a nice brown; cut the pork into thin 
slices, season them with pepper and salt, 
and add these to the remaining ingre- 
dients. Stew gontly for about 4 hour, 
and serve garnished with sippete of 
toasted bread. Time.—j hour, Average 
cost, exclusive of the meat, 8d. Season« 
able from October to March, 


PORK, Boiled Leg of. 
Ingredients.—Leg of pork ; salt. Afode, 
re boiling, choose a small, compact, 
weli-filled leg, and rub it well with salt ; 
let : iar in apg nie : yap or 
ten days, turning and rubbing it every 
day. An hour before dressing it, put it 
into cold water for an hour, which im. 
proves the colour. If the pork is pur. 
chased ready salted, ascertain how lon 
the meat has been in pickle, and oak 
it accordingly. Put it into a builing-pot, 
with ent cold water to cover it; 
let it gradually come to a boil, and re- 
move the scum as it rises. Simmer it 
very ares tender, and do not 
allow it to boil fast, or the knuckle will 
fall to pieces before the middle of the 
leg is done. Oarrota, turnips, or pare- 
nips oe be boiled with the pork, same 
of w should be laid round the dish 
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Fork, Roast Leg of 


garnish, A well-made pease- 
pudding is ats le accompani- 
ment, Time—A leg of pork weighin 
8 Ibs., S$ hours after the water boils, an 
to be simmered very gently. Average 
cost, 9d. per Ib. nt for 7 or 8 
¢ from September to 


Note.—The as rt? in which a leg of 
pork has been boiled makes excellent 


pea-soup. 


PORK, Roast Leg of. 

Ingredients. -- Leg of pork, a little, 
oil, sage and onion etuffing.  Afode. — 
Choose a small leg of pork, and 
score the skin across in narrow strips, 
about 3 inch 
apart. Cut a 

it in the 
knuckle, 
loosen the 
skin, and fill 
it with a eage- 
and-onion 
8 





ROAST LEG OF PORK. 


tufing. 
Brush the joint over with a littlo salad- 
ail (this makes the ing crisper, and 
a better colour), and put it down to a 
bright, clear fire, not near, as that 
would cause the skin to blister. Buste 
it well, and rerve with a little gravy 
made in the dripping-pan, and do not 
omit to send to table with it a tureen of 
well-made applesauce. Time.—A leg 
of pork weighing 8 Ibs., about 3 hours. 
le cost, 9d. per Ib. Sufficvent for 
6 or 7@ persons. Seasonable from Sop- 
tember to March. 


PORK, Leg of, to Carve. 


This joint, which is such a favourite 
one with many people, is easy to carve, 
The knife 

should be car- 
ried sharply 
down to the 
bone, clean 


through the 
cracking, in 
the direction 
of the line 1 to 
2. and 
onion and apple sauce are usually sent 
to table with this dish,—-sometimes the 





LEG OF PORK. 


leg of pork is stuffed,—and the guests 
should be asked if they will have either 
or both. <A frequent plan, and we 


think a good one, is now pursued, of 


261 


eset nn emanemantnamnemonmenimenmeeeminnmemetadmmmntmams saetinme een ene 
sen and onion to table sepn- 
matety trent the joint, as it ix not every’ 
body to whom the flavour of this staffing 


is ble. 
ote.—The other dishes of pork do 
as w 


not call for an ial 
their carving or helping. 
PORK, Roast Loin of, 


Ingredients, — Pork; a little salt. 
Mode.—Score the skin in strips rather 
more than } inch apart, and place the 
joint at a good distance from the fre, on 


Pah 





FORE LOIN OF FORK. 


account of the crackling, which would 
harden before the meat would be heated 
through, were it placed too near. If 
very lean, it should be rubbed over with 


MUA 





HIND LOIN OF PORK. 


a little salad oil, and kept well basted all 
the time it is at the fire. Pork should 
be very thorougbly cooked, but not dry ; 
and be careful never to send it to table 
the least underdone, as nothing is more 
unwholesome and disagresable than 
under-dressed white meats, Serve with 
apple sauce and a little gravy made in 

e dripping-pan. A stuffing of sage 
and onion may be made separately, and 
baked in a flat dish: this method is 
better than putting it in the meat, as 
many persons have so great an objection 
to the flavour. Zme.—A loin of pork 
weighing 5 lbs., about 2 hours: allow 
more time should it be very fat. Average 
cost, 9d. per lb. Sufficcent for 5 or 6 
come Seasonatle from September to 


~~ 


PORE, to Pickle. 


1 ie a Ib. of saltpet.re; salt, 
Mode.— As pork does not keep long 
without being salted, cut it into pieces 
of a suitable size as soon 8 the pig is 
cold, Rub the pieces of p ork well with 


salt, and put them into 4% with a 
sprinkling of it between each ‘piece : as 


363 
wadcamrenighbetaereinigenst aynleemrerenpeoniniesr snatch aRE 
Pork, Pickled, to Boil 


Pn a naan 2 on eennenemneieemnmess en aenenmen en ee enamel 
i melts on the top, strew on mor. 
Lay a coarse cloth over the pan, a 
over that, and a weight on the ; 
to keep the pork down in the brine. If 
excluded from the air, it will continue 
good for nearly 2 years. Average cest, 
Od. per lb. forthe prime parte. Seaszon- 
abdile.—The boast time for pickling meat is 
Jate in the autumn. 


PORK, Pickled, to Boil. 

Ingredients. —Pork ; water. Mode.— 
Should the pork be very salt, let it re- 
main in water about 2 hours before it is 
; put it into a saucepan with 
sufficient cold water to cover it, let it 
dually come to a boil, then gently 
mmer until quite tender. Allow ample 
time for it to cook, as nothing is more 
disagreeable than underdone pork, and 
when boiled fast, the meat becomes 
hard. This is sometimes served with 
boiled poultry and roast veal, instead of 
n: when tender, and not over salt, 

it will be found equally good. Zime.— 
A piece of pickled pork weighing 2 lbs. 
14 hour; bs., rather more than 3 
hours. Average cost, 10d. per lb. for the 

primest parts, Seasonable at any time. 


PORK PIBS (Warwickshire Re- 
cipe). 

Ingredients.—For the crust, 5 lbs, of 
lard to 14 lbs. of flour; milk, and water. 
For filling the pies, to every 3 Ibs. of 
meat allow 1 02. of salt, 2} oz. of pepper, 
asmall quantity of cayenne, 1 pint of 
water. A/ode.—Rub into the flour a por- 
tion of the lard; the remainder put with 
sufficient milk and water to mix the 
crust, and buil this gently for } hour. 
Pour i¢ boiling on the flour, and knead 
and beat it till perfectly smooth. Now 
raike the crust in either a round or 
oval form, cut up the pork iuto pieces 
the sizo ofa nut, season it in the ahove 
proportion, and press it compactly into 
the pie, in alternate layers of fat and 
lean, and pour in a small quantity of 
water; lay on the lid, cut the edges 
smooth)y round, and pinch them to- 

her. Bake in a brick oven, which 
should be slow, as the meat is very solid. 
Very frequently, an inexperienced cook 
Gnds much difficulty in raising the 
orust. Bhe should bear in miid that it 
must not be allowed to get eld, or it 
will fall immediately: to pruvent this, 
the operation should be performed as 
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Potato Fritters 


-overeanunemenneesesl msg r ent tre ore et NA a 
near the fire ss posible As consider. 


able dexterity and expertness n 
cessary to reise the crust with the hand 
only, a glaas bottle or small jar may be 
placed in the middle of the paste, and 
the crust moulded on thia; but be 
ticular that it is kept warm the whole 
time. Suffcient.—The procortions for 1 
pie are 1 ib. of flour and 8 lbs. of meat, 
Seasonable from September to March. 


PORK PIBS, Little Raised. 


Ingredients.—2 lbs. of flour, 4 Ib. of 
butter, 4 Ib. of mutton suet, salt and 
white pepper to taste, 4 lbs, of the neck 
of pork, | dessertspoonful of powdered 
sage. Mode,—Well dry the flour, mince 
the suet, and put these with the butter 
into a saucepan, to be made hot, and add 
a little salt. When melted, mix it up 
into a stiff paste, and put it befure the 
fire with a cloth over it until ready to 
make up; chop the pork into small 
pieces, season it with white pepper, salt, 
and powdeied sage; divide the paste 
into rathcr small pieces, raise it in a 
round or oval form, fill with the meat, 
and bako in a brick oven. These pies 
will require a fiercer oven than those in 
the preceding recipe, as they are made 
so much smaller, and consequently do 
not require so soaking a heat. Zime.— 
If mnie small, about 14 hour. Season 
able from September to 


POTATO FRITTHRBS. 


Jagredients.— 2 large potatoes, 4 eggs, 
2 tablespoonfuls of cream, 2 ditto of 
raisin or sweet wine, ] dessertspoonful 
of lemon-juice, 4 teaspounful of grated 
nutmeg, hot lard, Afode.—Boil tho 
tatoes, aud beat them up lightly with a 
fork, but do not use a spoon, as that 
would make them heavy. Buvat the eg 
wel', leaving out one ot the whites ; nid 
the other ingredients, and beat all to- 
gether for at least 26 minutes, or until 
the batter isextremely light. Put plenty 
of gouod lard into a trying-pan, and drop 
a tablespoonful of the batter at a time 
into it, and fry the fritters a nice brown. 
Serve them with the following sauce :— 
A glass of sherry mixed with the strained 
juice of a lemon, and sufficient white 
sugar to sweeten the whole nicely. 
Warm these ingredients, and serve t 
sauce separately in a tureen. Thé frit- 
ters should be neatly dished on a white 
sprinkled 


doyley, and pounded sugar 
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Potato Pasty 


epwew eae nr Un on aeeenenn RA nmenenntrnemenmmaae eel 
them. They should be well drained 
pal @ pisce of blotting-paper before 
the fire previously to being dished. 
Time.—From 6 to 8 minutes. Averuge 
gost, Od, Sufficient for 8 or 4 persona, 
feasonadle at any Lime. 


POTATO PASTY. 


Ingredients. —1} lb. of ramp-steak or 
mutton cutlets, pepper and salt to taste, 
‘ pint of weak broth or gravy, 1 oz. of 

utter, mashed potatoes, Afode.—Place 
the meat, cut in small pieces, at the 
bottom of the pan; season it with pep- 
per and salt, and add the gravy and 





POTATO-PASTY PAN, 
butter broken into smal] pieces. Put on 


the perforated plate, with its valve-pipe 
gorewed on, and fill up the whole space 
to the top of the tube with nicely-mashed 
toes mixed with a little milk, and 
sh the surface of them in any orna- 
mental manner. If caretully baked, the 
dhl will be covered with a delicate 
rown crvst, retaining all the savoury 
steam rising from the meat. Seni it to 
le as it comes from the oven, witha 
napkin folded round it. Z2me.—40 to 60 
minutes, Average cost, 23. Sufficrent 
a 4 or & peraons. Seasonable at any 
ime. 


POTATO PUDDING. 


Tngred (ents. =a ib of mashed potatoes, 
2 oz. of butter, 2 eggs, } pint of milk, 
8 tablespoonfuls of sherry, } saltspoon- 
ful of salt, the juice and rind of 1 small 
lemon, 2 of. of sugar. Mode.—Boil 
sufficient potatoes to make 4 lb. when 
tashed ; add to those the butter, eggs, 
milk, sherry, lemon-juice, and sugar ; 
mince the ypu Yi very finely, and 
beat all the ingredients well together. 
Put the padding into a buttered pie- 
dish, and bake for rather more than 
ghour. To enrich it, add a few pounded 
almonds, and increase the quantity of 

and butter. Zim. ae hour, or 
t longer. Average cost, Sd. Su/- 
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Potato Snow 
ficient for § or 6 persons, Seasonadle at 

any time, 





POTATO RISSOLEB. 

Ingredients. — Mashed toes, sal 
and pepper to taste ; nee biked & very 
little minced parsley, ogg, and bread 
crumbs, Mode.—-Bua aud mash the 


ee 





POTATO RISSOLRS, 


potatoes; add a seasoning of pepper 
and salt, and, when liked, a little minced 
parsley. Roll the potatoes into smell 


alls, cover them with egg and bread 
crambs, and fry in hot lard for about 10 
minutes ; let them drain before the fre, 
dish them on a napkin, and serve. Time, 
——10 minutes to fry the rissoles. Season. 
able at any time, 

Note.—The flavour of these rissoles 
may be very much increased by adding 
finely-minced tongue or ham, or even 
chopped onions, when these are liked. 


POTATO SALAD. 


Ingredients.—10 or 12 cold boiled po- 
tatoes, 4 tablespoonfuls of tariayon op 
plain vinegar, 6 tablespoonfuls of salad. 
oil, pepper and salt to taste, 1 teaspoon- 
ful of minced parsley. Afode —Cut tho 
potatoes into slices about 4 inch in thick. 
ness; put these mto 4 salad-bowl with 
oil and vinegar in the above proportion ; 
season with pepper, salt, and a teaspoon 
ful of minced parsley ; stir the salad well, 
that all the mygredients may be tho- 
roughly incorporated, und it 1 ready to 
serve. This should be made two or 
thi ee hours before it is wanted for thu, « 
Anchovies, olives, or pickles may be 
added to this salad, as also slices of cold 
beef, fowl, or turkey. Seasonable at any 
time, : 


POTATO SNOW. 


Ingredients.—Potatoes, salt, and water. 
Mode.— Choose large white abr ipi as 
free from spots as possible ; boil them in 
their skins in salt and water until pers 
fectly tender; drain and dry them tho« 
roughly by the side of the fire, and 
them. Put a hot dish before the fire, 
rub the potatoes through a coarse sieve 
on to this dish ; do not touch them attess 
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Potato Soup 
aes agaeannmelnnneeeeeaneneneemen enn eenememnnaememiesnenmae 
tho flakes will fall, and serve 
eae a coda Tine} to $ hour 
to boil the Average coat, 42. 
bushel. Sufictent,—8 potatoes for 
S persons. Seasonadle at any time, 


POTATO SOUP. 


Iugredients.—4 Ibs. of mealy potatoes 
botled or steamed very dry, pepper an 
galt to taste, 2 quartaof stock. dAfode.— 
When the potatoes are boiled, mash them 
meee aa d that no lumps remain, and 

: put gape to the boiling sie : 

t dhnone & sieve, season, and sim- 

Lapa aa § minutes. Skim well, and serve 
with fried bread. Ztme.—j hour. Ave- 
rage cost, 10d. per quart. Seasonable 
from September to March. Sufficient for 
8 persons. 


POTATO SOUP. 


Ingredients.—1 Ib. of shin of beef, 
Lib. of potatoes, 1 onion, 4 a pint of 
peas, 2 ox. of rice, 2 heads of celery, 
pepper and salt to taste, 3 quarts of 
water. AMMode.—Cut the beef into thin 
slices, chop the potatoes and onion, and 
put them into a stewpan with the water, 
peas, and rice. Stew gently till the 
gravy is drawn from the meat ; strain it 
off, take out the beef, and pulp the other 
ingredients through a coarse sieve. Put 
the pulp back into the soup, cut up the 
celery in it, and simmer till this is tender. 

, and serve with fried bread cut 
into it. Zime.—3 hours. Average cost, 
4d. per quart. Seasonable from Septem- 
ber to March. Sufficient for 12 persons, 


POTATO SOUP (very Economica]). 


Ingredients.—4 middle-sized potatoes 
well pared, a thick slice of broad, 6 leeks 
rears and cut into thin slices as far as 

e white extends upwards from the 
roots, & teacupfyl of rice, a teaspoonful 
of salt, and half that of pepper, and 2 
quarts of water. Mode.—The water 
must be completely boiling before any- 
ear As put into it; then add the whole 
of the ingredients at once, with the ex- 
ception of the rice, the salt, and the 
papper. Cover, and let these come to a 

boil ; put in the others, and let 

sda ttereden oe ery ons 
are thoroughly don 

and their several juices extracted and 

wixed, Time.—2j hours, Average cost, 
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Potatoes, to Boil 


SARE tC A I eT I st RR EET ETE TREE Is tc a STS, 
8d. Sufictont for 8 paereuna, 
.Soubenatia in winter, 


POTATOES, Baked. Pe 

Choose large pota as much of a aise 
as possible; wash ¢ in lukewarm 
water, and scrub them well, for the 
browned ekin of a baked is by 
many persons considered the better pars 


" of it. Put them into a moderate oven, 


and bake them 


for about two 
hours, turning 
them three or 


four times whilst gary roratoxs agRVED 
they are cooking. Im WaPxcm, 
Serve them in a 

napkin immediately they are done, as, tf 
kept a long time in the oven, they have 
& shrivelled appearance. Potatoes may 
also be roasted before the fire, in an 
American oven ; but when thus cooked, 
they must be done very slowly. Do not 
forget to send to table with them a pisce 
of cold butter. Time.—Large potatoes, 
ina hot oven, 1} hour to 2 hours; ina 
cool oven, 2 to 24 hours. Average coat, 
4s. per bushel. Sufficient.—Allow 2 to 
eacls person. Seasonable all the year, 
but not good just before and whilst new 
potatoes are in season. 


POTATOBS, to Boil. 


Ingredients.—10 or 12 potatoes; to 
each 4 gallon of water allow 1 heaped 
tablespoonful of salt. Alode.—Choose 
potatoes of an equal size, pare them, 
take out all the eyes and specks, and as 
they are peeled, throw them into cold 
water. Put them into a saucepan, with 
sufficient cold water to cover them, with 
salt in the above proportion, and let 
them boil gently until tender. Ascertain 
whon thoy are dono by thrusting a fork 
in them, and take them up the moment 
they feel soft through ; for if they are 
left in the water afterwards, oe 
waxy or watery. Drain away the water, 
put the saucepan Wy the side of the fire, 
with the lid partially uncovered, to allow 
the steam to escape, and let the potatoes 
get thoroughly dry, and do not allow 
them to get burnt. Their superfluous 
moisture will evaporate, and the potatoes, 
if a geet sort, should be perfectly mealy 
and dry. Potatoes vary so much in quality 
and sige, that it is dificult to give the 
exact time for boiling; they should be 





* 


dock, wo w 
them to table gr Opa very hot, 
aud with an opening in the cover of the 
dish, that a fon of the steam may 
evaporate, and not fall back on the pota- 
toes, Time.—Moderate-sized old pota- 
toes, 15 to 20 es — ba water 
boils ; large on our to 35 minutes, 
Average cost, a per bushel. Sufficient 
for 6 persons. Seasdnable all the year, 
but not good just before and whilst new 
Pie To eee een hot, aft 
014.~~1'0 ot, after 
draining the A an them, put a 
folded oloth or flannel (kept for the pur- 
pose) on the top of them, keeping the 
gaucepan-lid partially uncovered. This 
will absorb the moisture, and keep them 
hot some time without spoiling, 


POTATOES, to Boil in their 
Jackets, 

Ingredients.—10 or 12 potatoes; to 
each 4 gallon of water, allow 1 heaped 
tablespoonful of salt. Mode.—To obtain 
this wholesome and delicious vegetable 
cooked in perfection, it should be builed 
and sent to table with the skin on. In 
Ireland, where, perhaps, the cooking of 
potatoes is better understood than in any 
country, they are always served so, 
Wash the potatoes well, and if neces. 
sary, use a clean scrubbing-brush to re- 
move the dirt from them; and, if pos- 
sible, choose the potatoes so that they 
may all be as nearly the same size as 

ble. When thoroughly cleansed, 
the saucepan half full with them, and 
jast cover the potatoes with cold water 
salted in the above proportion: they are 
more Mastered boil th a small quan- 
tity of water, and, besides, are more 
savoury than when drowned in it. 
them to boil, then draw the pan 
to side of the fire, and let them 
simmer gently until tender. Ascertain 
when they are done by probing them 
with a fork; then pour off the water, 
uncover the saucepan, and let the pota- 
toes dry by the mde of the fire, taki 
care not to let them burn. Peel them 
qiekiy, put them in a very hot vege- 
table-dish, either with or without a nap- 
kin, and serve very quickly. After pota- 
toes are cooked, they should never be 
entirely covered up, as the steam, in- 
stead of ceceping, falls down on them, 
wed makes them watery and insipid. 
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Potatoes, to Hoil tu theirs Jackets Potatosa, Fried 
Aenean atcha ta i tA AIT NICS AIRE NEES OE NAIC EINE RARE AGES 
attentively watched, and probed wi In Ireland the usually ed 
by St hen they are sky with the skins and & small plate ia 


ins on, 
laced by the side of each guest. Tims, 
F’Moderate-sised potatoes’ with their 
skins on, 20 to 25 minutes after the 


water boils ; potatoes, 25 minutes 
to # hour, or longer; 5 minutes to dry 
them. Average cost, 4s. per bushe 

Sufficient for 6 persons. Seasonable all 


the year, but not good just before and 
whilst new potatoes are in season. 


POTATOBS, New, to Boil, 

Ingred ients.—Potatoes ; to each 4 gal. 
lon of water allow 1 heaped tablespvon- 
ful of salt. Mode.—Do not have the 

tatoes dug long before they are 

ressed, as they are never good when 
they have been out of the d some 
time. Well wash them, rub off the 
skins with a coarse cloth, and put them 
into bowling water salted in the above 
proportion. Let them boil until tender ; 
try them with a fork, and when done, 
pour the water away from them; let 
them stand by the side of the fire with 
the lid of the saucepan pereeny unco- 
vered, and when the potatoes are tho 
roughly dry, put them into a hot vege- 
table-dish, with a piece of butter the 
size of a walnut; pile the potatoes over 
this, and serve. If the potatoes are too 
old to have the skin rubbed off, boil 
them in their jackets; drain, peel, and 
serve them as above, with a piece of 
butter placed in the midst of them. 
Time.—} to 4 hour, according to the 
size, verage cost, in fall season, led, 
ed Ib. Suffictent.—Allow 3 Ibs, for 5 or 

persons. Seasonable in May and June, 
but may be had, forced, in March. 


POTATOES, Fried (French 
Fashion), 

Ingredvents.—Potatoes, hot butter or 
claritied dripping, salt. Mode.—Peel 
and cut the potatoes into thin slices, as 
nearly the same size as possible; make 
some butter or dripping ot in a frying- 
pan; Fes in the potatoes, and fry them 
on both sides until aearly cooked. Now 
tako the potatoes out of the fat, make 
the fat quite boiliny, then throw in the 

otatoes for a minute or two until suf- 

ciently done, The immersion of the 
vegetable in the grease a second time 
after it is partially cooked, causes it to 
uff or “‘gonfler,” as the French say, 
which is the desired appearance for 
properly-dressed fried potatoes to pos 


THE DICTIONARY OF COOEERY. 
Potatoes, Mashed 





téen, When they are crisp and done, 
take them up, place them on a cloth 
before the fire to drain the from 
them, sud serve very hot, after rink- 

em with salt, These are delicious 
with rump-steak, and, in France, are 
frequentiy served thus as a breakfast 

The remains of cold potatoes may 
also be sliced and fried by the above re- 
cipe, but tho slices must be cut a little 
thicker. Tuhe.—Sliced raw potatoes, 
5 minutes ; cooked potatoes, 5 minutes, 
Average cost, 4s. per bushel. Suficient,— 
6 sliced potatoes for 8 persons, Season- 
able at any time, 


FPOTATODS, aGerman Method of 
Ocoking 


Lagredients.—8 to 10 middling-sized 
toes, 3 oz. of butter, 2 tablespoon- 
of flour, 4 pint of broth, 2 table- 

spoonfuls of vine Hode.—Put the 
butter and flour into a stewpan; stir 
over the fire until the butter 1s of a nice 
Brown colour, and add the broth and 
Vinegar ; peal and cut the potatoes into 
long thin slices, lay them in tho gravy, 
and let them simmer gently until tender, 
which will be in from 10 to 15 minutes, 
and serve very hot. A laurel-lcaf sim- 


mered with the potatoes is an improvo- 
ment. Teme.—10 to 15 minutes. Season- 
able at any time. 


POTATOBS, 3 la Maitre d’Hdtel. 


Ingredients.—Potatoes, salt and water ; 
to every 6 potatoes allow 1 tablespoonful 
of minced parsley, 2 oz. of butter, pepper 
and salt to taste, 4 tablespoonfuls of 
Gravy 2 tablespoonfuls of lemon-juice, 
ode.—Wash the potatoes cloan, and 
boil them in salt and water; when they 
are done, drain them, let them cool; 
then peel and cut the potatoes into thick 
slices : if these are too thin, they would 
break in the ec Put dread into 
& stewpan wi © pepper, salt, gravy, 
and parsley ; mix thoes ingredients wall 
together, put in the potatoes, shake them 
two or three times, that they may be 
well covered with the sauce, and, when 
quite hot through, squeeze in the lemon- 
, and serve, Time.—2d to ¢ hour to 

the potatoes ; 10 minutes for them 

to heat in the sauce. A € cost, 42, 


bushel Sufficient f rsons, 
Bocsonabis al the year. rea 


POTATOHS, Mashed. 


Ingredients.—Potatoes ; to every th. of 
Ra die potatoes allow | oz. of butter, 3 
tablespoonfuls of milk, sqlt to taste, 
Mode.—Boil the potatoes in thelr sking ; 
when done, drain them, and let them get 
thoroughly dry by the side of the fire; 
then peel them, and, as they are peeled, 
put them into a clean saucepan, and with 
a large fork beat them to a light paste ; 
add butter, milk, and salt in the above 
proportion, and stir all the ingredients. 
well over the fire. When thoroughly 
hot, dish them lightly, and draw the 
fork backwards over the potatoes to 
make the surface rough, and serve. 
When dressed in this manner, they may 
be browned at the top with a salamander, 
or before the fire. Some cooks pregs the 
potatoes into moulds, then turn them 
out, and brown them in the oven: this 
is a pretty mode of serving, but it makes 
them heavy. In whatever way they are 
sent to table, caro must be taken to have 
them guite free from lumps. Zune— 
From 4 to } hour to boil the potatoes. 
Average cost, 4s. per bushel. Sufficient, 
—1 Ib. of mashed potatoes for § persons, 
Scasonable at any time. 


POTATOES, Very Thin-mashed, 
or, Purée de Pommes de Terre, 


Ingredients.—To every Ib, of mashed 
potatoes allow } pint of good broth or 
stock, 2 oz. of butter. ode.— Boil the 
potatoes, well diain them, and pound 
them smoothly in a mortar, or beat them 
up with a fork ; add the stock or hroth, 
and rub the potatoes through a sieve, 
Put the purée into a very clean sauce 
pan with the butter; stir it well over 
the fire until thoroughly hot, and it will 
then be ready to serve. A purée should 
be rather thinner than mashed potatoes, 
and 1s a delicious accompaniment to 
delicately broiled mutton cutlets. Crear® 
or milk may be substituted for the broth 
when the latter is not at hand. A cassge 
role of potatoes, which is often used for 
ragotits instead of nce, is made by mash. 
ing potatoes rather thickly, placing them 
on a dish, and making an opening in the 
centre, After having browned the po- 
tatoes in the oven, the dish should be 
wiped clean, and the ragodt or fricassde 
eben in. Ztme.—About § hour to boil 

e potatoes; Gor 7 minutes to warm the 
P Average cost, 4s. per bushel, 
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Potatoes, how to use Cold 


seorcmmpreneingirererptlenemtemeaitntnerenaterrnninmetmenteneameenaer 
eerie! Vac 


POTA TONS, how to use Cold. 
Ingrédients.—The remains of cold po- 
a nage to every Ib. allow 2 tablespoon- 
» of flour, 2° ditto of minced onions, 
los. of butter-milk. J/ode.—Mash the 
toes with a fork until porfectly free 
oa lumps; stir in the other ingre- 
dipnts, and add sufficient milk to moisten 
them well; ae the potatoes into a 
mould, and bake in a modorate oven 
until nicely brown, which will be in frum 
20 minutes to 4 hour. Turn them ont 
of the mould, and serve. Time.—20 
eens to 4 hour, Seasonadle at any 
e, 


POTATOES, to Steam. 
Ingredients.—Potatoes ; boiling water. 
Mode.—This modo of cooking potatoes is 
now much in vogue, particularly where 
they are wanted on a large scale, it being 
™ very convenient. Pare the potatoes, 
throw them into cold water as they are 
led, then put them into a steamer. 
lace the steamer over a saucepan of 
Heats water, and steam the potatoes 
from 20 to 40 minutes, according to the 
size and sort. When a fork goes easily 
through them, they are done; then 
take them up, dish, and serve very 
quickly. Z:me.—20 to 40 minutes. Ave- 
wage cost, 4s. per bushel.  Sugicient.— 
Allow 2 large potatoes to each person. 
Seasonudle all the year, but not so good 
whilst new potatoes are in season. 


POULET AUX CRESSONS. 


Ingredients.—A fowl, a large bunch of 
water-cresses, 3 tablespoonfuls of vine- 
gar, 4 pint of gravy. Mode,—Truss and 
roast a fowl] by recipe, taking care that 
it is nicely frothed and brown. Wash 
and dry the water-cresses, pick them 
nively, and arrange them in a flat layer 
on a dish. Sprinkle over a little salt 
and the above proportion of vinegar ; 

over these the fowl, and pour over 
the gravy. A little gravy should be 
served in a tureen, en not liked, 


vin may be omitted, Time— 
ath . to 1 hour. according to size. 


Average est, in full season, 2s, 6d. each. 
Bufficrent for 8 or 4 persons. nadle 
wk any tinze. 









Pound Cake 


% 

POULET A LA MARHNGO, 

Ingredients. —1 large fowl, 4 table- 
ppecetls of salad oil, 1 tablespoonful of 

our, 1 pint of stock or water, about 28 
mushroom-buttons, salt and pepper to 
the taste, 1 teaspoonful of powdered 
sugar, & very small piece of gartic. 
Mode.—Cut the fowl into 8 or 10 pieces, 
put them with tho oil into a stewpan, 
aud brown them over a moderate ; 
dredgo in the above proportion of flour, 
when that is brown, pour in the stook 
or water, Ict it simmer very slowly for 
rather more than 3 an hour, and skim 
off the fat as it rises to the top; add the 
mushrooms, season with pepper, salt, 
garlic, and sugar; take ont the fowl, 
which ariange pyramidically on a dish, 
with the interior joints at the bottom, 
Reduce the sauce by boiling it Fetes 
over the fire, keeping it stirred un 
sufficiently thick to adbere to the back 
of the spoon; pour over tho fowl, aud 
serve. Z'ime.—Altogether 50 minutes, 
Average cost, 38. 6d. Sufficient for 3 or 
4 persons, Seasonable at any time. 


POUND CAKE. 

Ingredients.—1 |b, of butter, 14 Ib. of 
flour, 1 lb. of pounded loaf sugar, 1 Ib. of 
currants, 9 eggs, 2 oz. of candied peel, 4 oz. 
of citron, 4 0z. of sweet almonds; when 
liked, a little pounded mace. Mode.— 
Work the butter to a cream ; dredge in 
the flour; add the sugar, currants, can- 
died peel, which should be cut into neat 
slices, and the almonds, which should be 
blanched and cho 
well together; 
whisk the eg; 
and let them be 
thoroughly 
blended with the 
dry ingredients, 
Beat the cake well for 20 minutes, and put 
it intua round tin, lined at the bottom and 
sides with a strip of white buttered paper. 
Bake it from 14 to 2 hours, and let the 
oven be well heated when the cake is 
first put in, as, if this is not tho case, 
the currants will all sink to the bottom 
of it. To make this erases light, 
the yolks and whites of the eggs shoul 
be beaten separately, and added separ- 
ately to tho other ingredients, A glass 
of wine is sometimes added to the mix- 
ture; but this is scarcely necessary, as 
the oake will be found quite rich enough 
without it, Ztae—1g to Z hours, Ate 
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Prawn Soup 


wage com, 82. 6d, Suffictent.-The above 
quautity divided in two will make two 
nive-sized cakes. Seasonable at anytime. 


PRAWH soOvUpP. 


Ingridients.—T wo quarts of fish stock, 
two pints of prawns, the crumb of a 
French roll, anchovy sauce or mushroom 
ketchup to taste, one blade of mace, one- 
fourth pint of vinegar, a little lemon- 
juice. ae oo = tails of the 

wns, pu 8 ics in a stewpan 
vith 1 blade of mace, } pint of vinegar, 
and the same quantity of water; stew 
them for 3 hour, and strain off the liquor. 
Put the fish stock into a stewpan; add 
the atrained liquor, pound the prawns 
with the crumb of a roll moistened with 
a little of the soup, rub them through a 
tammy, and mix them by degrees with 
the soup ; add ketchup or anchovy sauce 
to taste with a little lemon-juice. When 
it is well cooked, put in a few picked 
prawns; let them get thoroughly hot, 
and serve. If not thick enough, put in a 
little butter and flour. Zsme.—Hour. 
Average cost, 2s. per quart. Seasonable 
atany time. Suficent for 8 persons. 

Note.—This can be thickened with 
tomatoes, and vermicelli served in it, 
‘which makes it a very tasteful soup. 


PRAWNS, to Dress. 

Cover a dish with a large cup reversed, 
and over that lay a small white napkin. 
Arrange the prawns on it in the form of 
® pyramid, and garnish with plenty of 
ee: Sometimes prawns are stuck 

nto a lemon cut in half the long way, 
and garnished with parsley. 


PRESERVES. 


From the nature of vegetable sub- 
stances, and chiefly from their not pass- 
ing so rapidly into the putrescent state 
as animal bodies, the mode of preserving 
them is somewhat different, although the 
ga principles are the same. All 

6 means of preservation are put in 
practice occasionally for fruits and the 

parts of vegetables, according to 
the nature of the species, the climate, 
the uses to which they are applied, &c. 
Some are dried, as nuts, raisins, sweet 
herbs, &c.; others are preserved by 
mneans of sugar, such as many fruits 
whose delicate juices would be lost by 


drying ; some are preserved by means 
of vinegar, and cblefly used  oondi 


Preserves 


en ASE SCP tT amc SAR psec ramet 
ments or pickles; a few also by salting, 
as Frmott bean while others are pré- 
served in d babrve We have, however, in 
this place to treat of the methods 
of preserving fruits. Fruit is moet 
important item in the eoonomy of health ; 
the epionrean can sareny said ta 
have any luxuries without it; therefore 
as it is so invaluable, when we canto 
have it oan we must have it 

It has long been a desideratum to pre- 
serve fruits by some cheap method, re 
by such enous keep them fit at 
various culin 8, os mM 

tarts and othor sliniler dighos, The fad 
pense of preying them with sugar is a 
serious objection ; for, except thes 

be used in considerable quantities, 
success is very uncertain. #0 
overpowers and destroys the sub-acid 
taste so desirable in many fruits: those 
which are preserved in manner are 
chiefly intendod for the dessert. Fruits 
intended for preservation should be 
gathered in the morning, in dry weather, 
with the morning sun upon them, peo 
sible; they will then have their fullest 
flavour, and keep in good condition 
longer than when gathered at any other 
time, Until fruit can be used, it should 
be placed in the dairy, an ice-house, or a 
refrigerator. In an ice-house ft will re. 
main fresh and plump for several days. 
Fruit gathered in wet or foggy weather 
will soon be mildewed, and be of no ser- 
vice for preserves. 

Having secured the first and most im- 
portant contribution to the manufacture 
of preserves—the fruit, the next con- 
sideration is the a rl of the syrup 
in which the fruit is to be suspended ; 
and this requires much care. In the 
confectioner’s art there is a great nicety 
in proportioning the degree of concen- 
tration of the syrup very exactly to each 
particular care; and he knows this by 
signs, and expresecsit by certain technical 
terms. But to distinguish these properly 
requires very great attention and con- 
siderable experience. The principal 
thing to be acquainted with is the fact, 
that, in propos as the eyrup is longer 
boiled, its water will become co at 
and its consistency will be thicker. Grea 
care must be tuken in the management 
of the fire, that the syrup does not boil 
over, and that the boiling is not carried 


to such an extent as to burn the sugar. 
The first degree or consistonoy is called 
thread, w is subdivided into the 
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Preserves 


ite + thread. If you dip the 


leand gree 

finger into the syrup and apply it to the 
thumb, the tenacity of the syrup will, 
| OD #0 the finger and thumb, 
afford « thread, which shortly breaks: 
this is the little thread. If the thread, 
from the greater tenacity, and, conse- 
quently, greater strength of the syrup, 
admits of a greater extension of the 
finger and thumb, it is called the great 
thread, There are half-a-dosen other 
terms and experiments for testing the 
various thickness of tho boiling sugar 
towards the consistency called caramel ; 
but that degree of sugar-boiling belongs 
to the confectioner. <A solution of sugar 
red by dissolving two parts of 
nble-refined i, (the best sugar is 
the most economical for preserves) in 
one of water, and boiling this a little, 
affords a syrup of the right degree of 
strongth, and which neither ferments 
nor crystallizes. This appears to be the 
ress called smooth by the confectioners, 
and is proper to be used for the purposes 
of preserves. The syrup employed 
should sometimes be olarified, which is 
dove in the following manner :— Dissolve 
2 lbs. of loaf sugar in a pint of water ; 
add to this solution the whito of an egg, 
and beatit well. Put the preserving-pan 
apon the fire with the solution ; stir it 
with a wooden spatula, and when it begins 
to swell and boil up, throw in some cold 
“water or a little oil to damp the boiling ; 

for, as it risea suddenly, if 1t should boi 
over, it would take fire, ped of a very 
inflammable nature. Let it boil up 
again ; then take it off, an] remove care- 
fully the scum that has risen. Boil the 
solution again, throw in a little more 
cold water, remove the scum, and so on 
for three or four times successively ; then 
strain it. It is considered to be suffi- 
ciently boiled when some taken up ina 

spoon pours out like oil. 

ough sugar passes so easily into 

the state of fermentation, and is, in fact, 
the only subatance capable of undergoing 
the vinous stage of that process, yet it 
will not ferment at all if the quantity be 
caacgia constitute a very strong 
eyrap: oe, syrups are used to pre- 
serve fruita and other vegetable sub- 
mtances from the changes they would 
undergo if left to themselves. Before 
sugar was in use, honey was employed to 
reserve many vegetable productions, 
Brough this substance has now given 
way to the juice of the sugar-cana. 


Preserves 


The fruite that are the most fit for 
preservation in syrup are apricots, 
peaches, nectarines, apples, greengarers 
plums of all kinds, and pears. As an 
example, take some apricots not too 
ripe, make a small slit at the stem end, 
and push out the stone; simmer thom 
in water till they are softened and about 
half done, and aftorwards throw them 
into cold water. When they have cooled, 
take them out and drain them. Put the 
apricots into the preserving-pan with 
sufficient syrup to cover them ; let them 
boil up three or four times, and then 
skim them ; remove them from the fire, 
pour them into an earthen pan, and let 
them cool till next day. Boil them u 
three days succossively, skimming 
time, and they will then be finished and 
in a fit state to be put into pots for use, 
After each boiling, it is proper to ex- 
amino into the state of the syrup whon 
cold ; if too thin, it will bear additional 
boiling; if too thick, it may be lowered 
with more syrup of the usual standard. 
The reason why the fruit is emptied out 
of tho preserving-pan into an carthen 
pan is, that the acid of the fruit acte 
upon the copper, of which the preserving- 
pans are usually made. From this ex- 
ample the process of preserving fruita 
by syrup will be easily comprehended. 
The first object is to soften the fruit by 
blanching or boiling it in water, in order 
that the syrup by which it is preserved 
may ponetrate through its substance. 

Many fruits, when preserved by boil. 
ing, lose much of their peculiar and deli- 
cate flavour, as, for instance, pine-apples ; 
and this inconvenience may, in some in- 
stances, be remedied by preserving them 
without heat. Cut the fruit in slices 
about one-fifth of an inch thick, strew 
powdered loaf sugar an eighth of an inch 
thick on the bottom of a jar, and put the 
slices on it. Put more sugar on poe 
and then another layer of the slices, 
so on till the jar is full. Place ar el 
with the fruit up to the neck in bo B 
water, and keep it there till the sugar 
completely dissolved, which may take 

alf-an-hour, removing the scum as it 
rises, Lastly, tie a wet bladder over 
ag mouth of the jar, or cork and wax 


Any of the fruits that have been pre- 
served in syrup may be converted 

dry preserves, by first Senne them 
from the syrup, and then drying them in 
& stove or very maderate oven, adding 
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to them a quantity of powdered ldaf- 


gugar, which will gradually penetrate 
the fruit, while the fluid parts of the 
frwit gently evaporate. They should be 
dried in the stove or oven ona sieve, and 
farned every #ix or eight hours, fresh 
powdered sugar being sifted over them 
every time theyare turned. Afterwards, 
they are to be kept in a dry situation, in 
drawers or boxes. Currants and cher- 
ries preserved whole in this manner, in 
bunches, are extremely cleyant, and have 
a fine flavour, In this way it is, also, 
that orange and lemon chips are pre- 


Marmalades, jams, and fruit pastes 
are of the same nature, and are now in 
vet general request. They are prepared 
without difficulty, by attending to a very 
few directions; they are somewhat ex- 
pone but may be kept without spoil- 

g for aconsiderable time. Marmalades 
and jams differ little from each othor: 
they are preserves of a half liquid con. 
aistency, made by boiling the pulp of 
fruits, and sometimes part of the nnds, 
with sugar. The appellation of marma- 
lade is applied to those confitures which 
are composed of the firmer fruits, as 
pineapples or the rmds of oranges; 
whereas jams are made of the more 

uioy berries, such as strawberries, rasp- 
currants, mulberries, &c. Fruit 
are a kind of marmalades, con- 
sisting of the pulp of fruits, frst evapo- 
rated to 8 proper consistency, and after- 
wards boiled with sugar. The mixture 
is then poured into a mould, or spread 
on sheets of tin, and subsequently dned 
in the oven or stove till it has acquired 
the atate of a paste. From a sheet of 
this paste, strips may be cut and formed 
into any shape that may be desired, as 
knots, rings, &o. Jams require the 
samo care and attention in the boiling 
as taarmalade; the slightest degree of 
“burning communicates AP ‘ ble 
yreumatic taste, and if they are not 
boiled sufficiently, they will not keep. 
That they may keep, it is necessary not 
to be ng of sugar. 

In the operations for preserve- 

, when the earch pan is 
wed, it should not be placed: on the 
fire, buf on a trivet, unless the jam be 
made on a bot plata, when this is not 
néoe . Ifthe pan be placed close on 
to the fire, the preserve is very huble 
to burn, and the colour and flavour be 


eonsequentiy 


Fruit jellies are compounia of the 
juices of fruits combined with sugar, 
concentrated, by bolling, to such & con- 
sistency that the liquid, upon sooling, 
assumes the form of a tremulous jelly. 

Before fruits are candied, uae 4 navest 
first be boiled in p, after which they 
are taken out and dried on a stove, ow 
before the fire; the Hs fe is then to be 
concentrated, or boiled tos candy be: 
and the fruit dipped in it, and again 
on the stove to dry and candy; they are 
neni to be put into boxes, and kept 

ry. 

Conserves consist of fresh vegetable 
matters beat into a uniformn mass with 
refined sugar, and they are intended to 
preserve the virtues and properties of 
recent flowers, leaves, roota, or 
fruits, unaltered, and as near as possible 
to what they were when fresh gathered, 
and to give them an arreeable taste. 

The last to he mentioned, but not the 
least important preparation of fruit, is 
the compéte, which can be made at the 
moment of need, and with much less 
sugar than would be ordinanly put to 
preserves. Compéotes are very whole. 
some things, suitable to moat sto 
which cannot accommodate themselves 
to raw fruit or a large portion of sugar. 
They are the happy medium—far better 


than ordinary atewed fruit. 
PTARMIGAN, the, or White 
Grouse. 


This bird is nearly the same size as 
red grouse, and is fond of lofty situa- 
tions, where it braves the severest 
weather, and is found in most parte of 
Europe, as weil as in Greenland. At 





THA PTARMIGAR, 


Hudeon’s Say they appear in guch nrul- 
titudes that eo many ce aixty or #8 
are frequently taken at once im a 
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Ptarmigan, to Dress 


‘Sachets se tseenfameeta eprops emt SALSA pCR E  EAA OSETIA! 
As they are astame aa chickens, this is 
done without difficulty. Buffon says that 
the ptarmigan avoids the solar heat, and 
prefars the frosts of the summits of the 
mountains; for, as the snow melts on 
the sides of the mountains, it ascends 
till tt gains the top, where it makes a 
hale, and burrows in the snow. In 
winter, it fies in flocks, and feeds on 
the wild vegetation of the hills, which 
imparts to ‘its fiesh ao bitter, but not 
altogether an unpalatable taste, It is 
dark-coloured, has something of the 
flavour of the hare, and is greatly relished 
and much suught after by some sporta- 
meén,. 


PTARMIGAN, to Dress the. 
Ingredients. —2 or 8 birds; butter, 
flour, fried bread crumbs. Mode.—The 
ptarmigan, or white gronse, when young 
and tender, are exceedingly fine eatiny, 
and should be kept as long as possible, 
to be good. Pluck, draw, and truss 
them in the same manner as grouse, and 
roast them before a brisk fire. Flour 
and froth them nicely, and serve on 
buttered toast, with a tureen of brown 
vy. Bread sauce, when liked, may 
ghar to table with them, and fried 
bread crumbs substituted for the toasted 
bread. Zime.—About hour. Sufficient, 
3% fora dish. Seasonable from the be- 


ni of February to the end of 


PTARMIGAN, to Carve. 


Ptarmigan, being much of the same 
sise, and trussed in the same manner, 
asthe red bird, may be carved in the 
manner described, in Partridge and 
Grouse carving. 


PUDDING, Alma. 


Ingredients.—4 1b. of fresh butter, 
lb, of powd sugar, 4 lb. of flour, 
lb. of currants, 4 egeu. Mode.—Boat 
butter to a thick cream, strew in, by 

, the sugar, and mix both these 

we er; then dredge the flour in 
gradually, add the currants, and moisten 
with the » which should be well 
beaten. When all the ingredients are 
well stirred and mixed, butter a mould 
that will hold the mixture exaotly, tie it 
down with a cloth, put the pudding into 
water, and boil fur 5 hours ; when 

out, strew some owdered sugar 

over ft, and serve, —€ hours, 


Zi 
Pudding, Bakewell 


Average cost, le. 62. Suffictent for 5 or 
6 bal Seasonable at any time. 


PUDDING, Aunt Nelly's. 


Ingredients. —} \b. of flour, 4 Th. of 
treacle, 4 lb. of suet, the rind and juice 
of 1 lemon, a few strips of candied lemon- 
peel, 3 tablespoonfule of craam, 2 
Mode,—Chop the suet finely; mix it 
with the flour, treacle, lemon- m 
and candied lemon-peel ; add the cream 
lemon-juice, and 2 well-beaten egiys; £ 
the pudding well, put it into a buttered 
basin, tie it down with a cloth, boil 
from 3} to 4 hours. Time—384 to 4 
hours. Average cost, 1s. 2d. Sufficient 
for 5 or 6 persons. Seasonable at any 
time, but more suitable for a winter 


pudding, 


PUDDING, @ Bachelor's. 


Ingredients, —4 02. of yf plesee bread, 
4 oz. of currants, 4 oz. of apples, 2 as, 
of sugar, 8 egys, a few drops uf essenos 
of lemon, alittle grated nutmeg. Moda, 
-——Pare, core, and mince the apples 
finely, sufficient, when minced, to make 
4 oz. ; add to these the ourrants, which 
should be well washed, the grated bread, 
and sugar; whisk the eggs, beat these 
up with the remaining ingredients, and, 
when all is thoroughly mixed, put the 
pudding into a buttered basin, tie it 
down with a cloth, and boil for 8 hours. 
Tume.—3 hours. Average cost, 0d. Suf- 
Jicrent for 4 or 5 persons. Seasonadle 
from August to March. 


PUDDING, Bakewell (very Rich), 
Ingredients.—} Ib. of puff-paste, 5 
eggs, 5 oz. of sugar, 3 lb. of butter, 
1 oz. of almonds, jam, Mode.—Cover s 
dish with thin paste, and put over this a 
layer of any kind of jam, 4 inch thigk; 
ut the yolks of 5 eggs into a basin with 
he white of 1, and beat these well; ad 
the sifted sugar, the butter, which 
be melted, and the almonds, whieh should 
be well pounded ; beat all together ustil 
woll mixed, then pour it into the dish 
over the jam, and bake for an hour in a 
moderate oven. Zime.— hour. Average 
cost, 1s. 6d. Sufficrent for 4 or 5 persons, 
Seasonable at any time. 


PUDDING, Bakewell. 
lagredisnts,—3 pint of bread crumbs, 
1 pint of milk, 4 eggs, 2 oz. of sugar, 
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Pudding, Baroness 


$ oz. of butter, 1 oz. of pounded almonds, 
. Afods.—Put the bread crumbs at 
layer of jam of any Kind thay may be 
a of any kin may 
preferred ; roix the milk and eggs to- 
gether; add the sugar, butter, and 
pounded almonds; beat all well to- 
gether ; pour it into the dish, and bake 
a moderate oven for 1] hour. Tune.— 
Lhour. Average cost, 1s. 8d. to Is. 6d. 
Suficsent for 4 or § persons. Seasonable 
at any time. 





PUDDING, Baroness (Author's 
Recipe), 

Ingredients. —} lb. of suet, 3 Ib. of 
raisins weighed after being stoned, 32 Ib. 
of flour, 4 pint of milk, } saltspoonful of 
salt, .—Prepare the suet, by care- 
fully freeing it from skin, and chop it 
finety ; stone the raisins, and cut them 
in halves, and mix both these ingredients 
with the salt and flour; moisten the 
whole with the above proportion of milk, 
stir the mixture well, and tie the pud- 
ding in a floured cloth, which has been 
abieaitd out in boiling water. 

t the pudding into a saucepan of boil- 
ing water, and let it boil, without ceas- 
ing, 43 hours. Serve with plain sifted 
sugar only, a little of which may be 
th yy pak the Ee ees 

rs. Average cost, 1s. 4d. Sufficient 
for 7 or 8 persons. Seasonable in winter, 
when fresh fruit is not obtainable. 


Note.—This pudding the editress can- 
not too highly recommend. The reci 
was kindly given to her Beal y @ lady 
who bore the title here prefixed to it; 
and with all who have partaken of it, it 
is an especial favonrite. Nothing is of 

consequence, in the above direc- 

than attention to the time of boil- 

tag, which should never be /ess than that 
mentioned, 


PUDDING, Royal Coburg. 
Lagredients.—~1 pint of new milk, 6os, 
of flour, 6 ox. of r, 6 oz. of butter 
@ ox. of currants, 6 eggs, brandy an 
to taste. Mode.—Mix 


, and when w 

into four basins or moulde half full ; 
bake for 2 hour, turn the puddings ou 
on & and serve with wine sauce. 
Timi . Average cost, le, Od, 
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Pudding, Oomargies 


Rangers pte ecu A COLTE NETL NEE AE ETN DADE EDISTO AEY 
Sufficient for 7 or 8 persons, Seasonadle 
at any time, 


air bes ee 2 pink of mite, 
ngredients, 

sugar to taste, o tile ~ lemon. 
rind, 2 os. of raisins, 4 fuls 
of marmalade, a few slices 

cake, Mode.—Sweoeten the milk 

lump sugar, add a little grated Jemon- 
rind, and atir to this the eggs, which 
should be well whisked ; line a buttered 
mould with the raisins, stoned and cut 
in half; spread the slices of cake with 
the marmalade, and place them in the 
mould; then peas in the custard, tie 
tho pudding down with paper and « 
cloth, and boil gently for 1 hour: when 
cold, turn it out, and serve. sme, ~ 
l hour. Average cost, 1s. 2d. Sufficient 
for 5 or 6 persons, Seasonadle at any 
time, 


PUDDING, College. 


Ingredients.—1 pint of bread crum 
6 oz. of finely-chopped suet, } Ib, 
itr e. & Ha thin pad of yon 
el, 302. of sugar, } nutmeg, 
I tables onfula of Bess Mode. 
ae Lae read safeties cos basin ; add 
6 suot, currants, can suger, 
and nutmeg, grated, and whet these in- 
gredients until they are tb 
mixed. Beat up the eggs, moisten the 
udding with these, and put in the 
randy; beat well for a few minutes, 
then form the mixture into round balls 
or egg-shaped pieces ; these in hot 
butter or lard, letting them stew in it 
until thoroughly done, and turn them 
two or three times, till of 
brown; drain them on a piace of blot- 
ting-paper before the fire; dish, 
serve with wine sauce. Jime.—15 to 
20 minutes. Average cost, le. tent 
Had 7 or 8 puddings. Seasonable at any 
ime, 


PUDDING, be gembary ecard 
i vents. s, & ta 
agred egg A ep espocntals 


espoon: 
1 lemon, § pint of cream, 
Bont the whites s a! rol he ea 
t the w an s 
separately, and put them into area 
basins ; stir the flour, , and lemon. 
peel into the yolke; whe the ertam 
very tick and put it on a sieve to 
harden, then add it, with the whites of 
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Pudding, Delhi 


emanate 
the to the other ingredients, and 
fhe mixture into little deep saucers 
uat before putting into the oven. Bake 
about $ an hour. When they are taken 
out, a very thin layer of different kinds 
of eshould be put upon each, and 
they should bo piled one above another. 
A ittie wiivpel cream placed here and 
there on the pudding as a garnish would 
be found to improve the appearanco of 
this dish, TZime.—About 4 an hour, 
Average cost, 18. 9d. Sufficcent for 4 or 
Spersons, Seasonadle at any time. 


PUDDING, Delhi. 


Ingredients. —4 large apples, a little 
seve nutmeg, 1 teaspoontul of minced 
emon-peel, large tablespoonfuls of 
sugar, 6 oz. of currants, # lb. of suet 
crust. —Pare, coro, and cut the 
apples into slices; put them into a 
saucepan with the nutmeg, lemon-peel, 
and gugar, stew them ocr the fire till 
soft; then have ready the above quantity 
of crust, roll it out thin, spread the 
apples over the paste, sprinkle over the 
currants, roll the pudding up, closing 
the ends properly, tie it in a floured 
cloth, and boil for 2 hours, T:me.—2 
hours. Average cost, ls. Sufficeent for 5 
or 6 persons, Seasonable.—August to 
March, 


FUDDING, Empress. 


Iagredients.—} lb. of rice, 2 oz. of 
butter, 3 eggs, jam, sufficient milk to 
soften the rice, Jfode,—Boil the rice 
in the milk until very soit; then add 
the butter, boil it for a few minute? 
after the latter ingredient is put in, and 
set it by to cool. Well beat the epps, 
stir these in, and line a dish with puft- 
paste ; pee over this a layer of rice, then 
@ thin layer of any kind of jam, then 
another layer of rice, and proceed in this 
inanner until the dish is full; and bake 
in a moderate oven for # hour. This 
pudding may be eaten hot or cold; if 
the latter, it will be much improved by 
having a boiled custard poured over it. 
Ttme,—Z hour. Average cost, 1s. Suffi- 
cient for 6 or 7 persons, Seasonable at 
axy time, 


PUDDING, Exetar (Very Rich). 
Ingredients.—10 08. of bread-crumba 

4 os. of sago, 7 oz. of finely-chopped 

suct, Coz, of moist sugar, the rind of 
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4 lemon, } pint of rum, 7 eggs, 4 table. 
spoonfuls of cream, 4 small saponge-cakes, 
2 oz. of ratafias, 4 lb. of jam. Mode.— 
Put the bread-crumbs into # basin with 
the sago, suet, sugar, minced lemon- 
peel, rum, and 4 eggs; stir these ingre- 
dients well together, then add 8 mora 
eggs and the cream, and let the mixture 
be well beaten. Then butter a mould, 
strew in a fow bread-crumbs, and cover 
the bottom with a layer of ratafias; than 

ut in a layer of the mixture, then a 

yer of sliced sponge-cake spread 
thickly with any kind of jam; then add 
some ratatias, then some of the mixture 
and sponge-cake, and so on until the 
mould is full, taking care that a layer of 
the mixture is on the top of the pudding, 
Bake in a good oven from # to 1 hour, 
and serve with the following sauce :~— 
Put 8 tablespoonfuls of blaeck~-currant 
jelly into a stewpan, add 2 glasses of 
sherry, and when warm, turn the pud- 
ding out of the mould, pour the sauce 
over it and serve hot. Jime.—From 1 
tolj hour. <Averuge cost, 2s. 6d. Suff- 
cent for7 or 8 persons, Seasonable at 
any time. 


PUDDING-PIBS, Folkestone. 


Ingredients.—1 pint of milk, 3 oz. of 
ground rice, 3 oz. of butter, } lb. of 
sugar, flavouring of lemon-peel or bay- 
leaf, 6 eggs, puff-paste, currants. Afode. 
—Infuse 2 laurel or bay leaves, or the | 
rind of 4 lemon in the milk, and when 
it is well flavoured, strain it, and add 
tho rice; boil these for } hour, stirring 
all the time; then take them off the 
firs, eur in the butter, sugar, and 
and lot these latter be well beaten before 
they are addod to tho other inyre- 
dients; when nearly cold, line some 
patty-pans with puff-pasto, fill with the 
custard, strew ovor cach a few currants, 
and bake from 20 to 25 minutes in a 
moderate oven. Zime.—20 to 25 mi- 
nutes. Arcrage cost, 1s. 1d. Sufficient 
to fill a dozen patty-pans. Seasonalds 
at any time, 


PUDDING, German. 


Ingredients.— 2 teaspoonfuls of flour, 
1 teaspoonful of arrowroot, 1 pint of 
milk, 2 oz. of butter, sugar to taste, the 
rind of 4 lemon, 4 eggs, 3 tablespoonfuls 
of brandy. Jfode.—Boil the milk with 
the lemon-rind until well favoured ; then 
strain it, and mix with it tho how are 





874 
Pudding, Half-pay 


towroot, butter, and sugar. Boil these 
tneredients for a few minutes, keeping 
them well stirred; then take them off 
the tre and mix with them the eggs, 
yolks and whites, beaten separately and 
added separately. Boil some sugar to 
candy; lmne a mould with this, put in the 
brandy, then tho mixture; tie down 
with a cloth, and boil for rather more 
than }] hour. When turned out, the 
brandy and sugar make a nice sauce, 
Time.—-Rather more than 1] hour, A ve- 
gage cust, 1s. Sufficient for 4 or 5 persons. 
sonable at any time. 


Ingredients.—} Vb. of suet, } Ib. of 
currants, } |b. of raisins, 3 Ib. of flour, 
2 1b. of bread-crumbs, 2 tablespoonfuls 
af treaclo, 4 pint ot milk. A/ode.—Chop 
the suet finely ; mix with it the currants, 
which should be nicely washed and dried, 
the raisins, whieh should be stoned, the 
flour, bread-crumbs, and treacle ; morsten 
with the milk, beat up the igrevionts 

al all are thoroughly mixed, put them 

to a buttered basin, and boil the pud- 
ding for 3} hours. Te.—3} hours. 
Avwenage cost, 8d. Sufficient for 5 or 6 
persons. Seasonadble at any time. 


PUDDING, Herodotus. 


Ingredients. —4 |b. of bread-crumbs, 3 
Ib, of good figs, 6 oz. of suct, 6 oz. of 
moist sugar, 4 saltspoonful of salt, 3 
eggs, nutmeg to taste. Jfode.—Mince 

e suet and figs very finely ; add the 
remaining ingredients, taking care that 
the eggs are well whisked; beat the 
mixture for a few minutes, put it intoa 
buttered mould, tie it down with a 
floured cloth, and boil the pudding for 5 
hours. Serve with wine sauce. Zime.— 
§ hours. Average cost, 10d. Suffrerent 
for 5or 6 persons. Seasonuble at any tame. 


FUDDING, Hunter’s. 


Ingredients. —1 \b. of raisins, 1 lb. of 
currants, 1 Ib. of suet, 1 lb. of bread- 
crumbs, 4 Ib. of moist sugar, 8 egga, 1 
tablespoonful of flour, } Ib. of mixed 
gandied peel, 1 glass of brandy, 10 

of essence of lemon, 10 drops of 
essence of alinonds, § nutmeg, 2 blades 
of mace, 6 cloves. Mode.—Stone and 
shred the raisins rather small, chop the 
t finely, and rub the bread until all 
jumps are well broken ; pound the spice 
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Pudding, Mansfield 


to powdor, cut the candied peel into thin 
shreds, and mix all these ingredients well 
together, adding the sugar. Beat the 
eyes toa strong froth, and as they aro 
beaten, drop into them the essence of 
lemon and essonce of almonds ; stir these 
to the dry ingredients, mix well, and add 
the biandy. Tio the pudding firmly ina 
cloth, and boil it for 6 hours at the least: 
7 or 8 hours would be still better for it. 
Serve with boiled custard, melted red-our- 
rant jolly, or brandy sauce, Zme.—6 to 8 
hours. <Averaye cost, 33. 6d, Suffirient 
for 9 or 10 persuns. Seasonable in winter. 





PUDDING, 
Cold). 


Ingredients.—8 oz. of grated brend, : 
pint of milk, a strip of lemon-peel. 
eps, 2 oz. of butter, sugar to taste, 
uff-paste, jam, 3 tablospvonfuls of 
heady. Mode.—¥lavour the milk with 
lemon-peel, by infusing it in the milk for 
hour; then strain it on to the bread- 
crumbs, and boil it for 2 or 3 minutes; 
add the egps, leaving out the whites of 
2, the buttcr, sugar, and brandy ; stir all 
these ingredients well together ; cover a 
pie-dish with puft-paste, and at the bot- 
tom put a thick layer of any kind of 
jam ; pour the above mixture, cold, on 
the jam, and bake tho pudding for an 
hour. Serve cold, with a little sifted 
suger sprinkled over. Zame.—1_ hour, 
Arerage cost, le. Sufficient for 5 or 6 
persons. Seasonable at any time. 


PUDDING, Mansfield. 
Ingredients.—-Tho crumb of 2 rolls, 1 
pint of milk, sugar to taste, 4 oggs, 
tablespoonfuls of brandy, 6 oz. of ¢ oP 
ped suet, 2 tablospoonfuls of flour, 4 Ib. 
of currants, ¢ teaspoonful of grated 
nutmeg, 2 tablespoonfuls of croam, 
Muode.—Slice the roll very then, and 
pour upon ita pint of boiling milk ; let 
it remuin clornely covered for 4 hour, then 
beat it up with a fork, and sweoten with 
moist sugar; stir in the vgn suet, 
flour, currants, and nutmeg. these 
ingredients well together, moisten with 
the eggs, brandy, and cream; beat-the 
mixture for 2 or $ minutes, put it into a 
buttored dish or mould, and bake ina 
moderate oven for 1} hour. Turn it out, 
strew sifted sugar over, and serve, 
Tims.—1} hour. Average ay 1s. v9 
Sufficient for 6 or 7 persons. 
at any time, 


Manchester (to eat 
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' Budding, Marlborough 


PUDDING, Marlborough. 


q phe Ib, butter, } Ib. ni 

owdered lamp sugar, 4 eggs, pufl-paste, 
re er ofany kind of fam, ‘Mode.—Beat 
the butter to a cream, stir in the pow- 
dered sugar, wisk the eggs, and add 
these to the other ingredients. When 
these are well mixed, line a dish with 


ff-paste, spread over a layer of any 
d of jam t may be peatrred, pour 


in the rixture, and hake the pudding 
for rat} er more than 4 hour. Time.— 
Rather more than 4 hour, Average cost, 
ls. Sufficient for 5 or 6 persons. Season- 


able at any timo. 


PUDDING, Military. 


Ingredients. —4 lb. of suet, 4 Ib. of 
bread-crumbs, 4 lb. of moist sugar, the 
rind and juice of 1 large lemon. A/ode.— 
Chop the suet finely, mx it with the 
bread-crumbs and sugar, and minco the 
lemon-rind and strain the juico; stir 
these into the other ingredients, mix well 
and put the mixture ito small buttered 
cups, and bake for rather more than i 
hour; turn them out on the dish, an 
serve with lemon-sauce. The above in- 
gredients may he made intu small balls, 
and briled for about 4 hour; they should 
then ‘e served with the same sauce as 
when Vaked. TZime,—Rather more than 
Fes Average cost, 9d. Sufficient to 

116 0: 7 moderate-sized cups. Season- 
able at any time. 


PUDDING, Monday's. 


Ingredients, — Tho remains of cold 
Bie padding) brandy, custard made 
with oggs to every pint of milk. 
Mode.—Cut the remains of a govd cold 

um-pudding into finger-pieces, soak 

em in a little brandy, and lay them 
crosg-barred in a mould until full. Make 
@ custard with the above proportion of 
milk aud , flavouring it with nut- 
parr or lemon-rind; fill up the mould 
with it; tie it down with a cloth, and 
boll or steam it for an hour. Serve with 
a ttle of the custard poured over, to 
which has been added a tablespoonful of 
halen Time.—1 hour. Average cost, 

dlusive of the pudding, 6d. Sufficient 


excl 
for 5 or 6 persons. Seusonable at any 
tine, 


Pudding, Pease 





a 


PUDDING, Nesselrode (a fashion- 
able Iced Pudding—Oaréme’s 
Recipe). 

Ingredients.— 40 chestnuts, 1 Ib. of 
sugar, flavouring of vanilla, 1 pint of 
cream, the yolks of 12 eggs, 1 glass of 
Maraschino, 1 oz. of candied citron, 2 
oz. of currants, 2 oz. of stoned raieihn, 
$ pint of whipped cream, 8 eggs. Df 
-~Blanch the chestnuts in the boi 
water, romove the husks, and poun 
them in a mortar until perfectly smooth, 
adding a few spoonfuls of syrup. Then 
rub them through a fine sievo, and mix 
them in a basin with a pint of syru 
made from 1 Ib, of sugar, clarified, and 
flavoured with vanilla, 1 pint of cream, 
and the yolks of 12 eggs. Sot this mix- 
ture over a slow firc, stirring it without 
ceasing, and just as it bogins to boil, take 
it off and pass it through a tammy. 
When itis cold, put it into a freezing-pot, 
adding the Maraschino, and make the 
mixture set; then add the sliced citron, 
the currants, and stoned raisins (these 
two latter should be souked the day pre- 
viously in Maraschino and sugar pounded. 
with vanilla); the whole thus mingled 
add a plateful of whipped cream mixe 
with the whites of 3 exvgs, beaten toa 
froth with u little syrup. When the 
pudding is perfectly frozen, put it into a 
pine-apple-shaped mould; close the lid, 
placo it again 1n the freezing-pan, cuvered 
over with pounded 1ce and saltpeire, and 
let it remain until required for table; 
then turn the pudding out, and serve, 
Time.—4 hour to freeze the mixture, 
Seasonable from October to February. 


PUDDING, Paradise. 
Ingredients.—3 eggs, 8 apples, 4 Ib. 
of bread-crumbr, 3 oz. of sugar, 3 02, of 
currants, salt and grated nutmeg to 
tasto, the rind of 3 lemon, § wineglass. 
ful of brandy. J/ode.—Pare, core, and 
mince the apples into small pieces, and 
mix them with the other dry ingredients; 
beat up the eggs, moisten the mixture 
with these, and beat it well; stir in the 
brandy, and put the pudding into a 
buttered mould; tie ‘it down with a 
cloth, boil for 1 j hour, and serve with 
sweot sauce, Time.—lg hour. Average 
cost, ls. Sufficient for 4 or 5 persons. 


PUDDING, Pease. ' 
Ingredients.—14 pint of split peas, 
2 0z, of butter, 2 oggs, popper and g salt 
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to taste. Afude.—Put the peas to soak 
over night, in rain-water, and float off 
any that are worm-eaten or discoloured. 
Tie them loosely in a clean cloth, leaving 
@ little room for them to swell, and put 
them on to boil in cold rain-water, allow- 
ing 23 hours after the water has simmered 
up. When the peas are tender, take 
them up and drain ; rub them through a 
colander with a wooden spoon ; add the 
butter, » pepper, and salt; beat all 
well together for a few minutes, until 
the ingredients are well incorpurated ; 
then tie them tightly in a floured cloth ; 
boil the pudding for another hour, turn 
it on to the dish, and sorve very hot. 
This pudding should always be sent to 
table with boiled leg of perk, and is an 
exceedingly nice accompaniment to boiled 
beef. Z'une.—23 hours to boil the peas, 
tied loosely in the cloth ; 1 hour for the 
pores. Average cost, 6d. Nufficient 
or 7 or 8 persons. Seasorable from 
September to March. 


PUDDING, Quickly-Made. 

Ingredients.—} lb. of butter, 4 Ib. of 
sifted sugar, }1b. of flour, 1 pint of milk, 
Seggs, a little grated lemon-rind. Afurde. 
~~Make the milk hot; stir in the butter, 
and let it cool before the other ingre- 
dients are added to it; then stir in the 
sugar, flour, and eggs, which should bo 
woll whisked, and omit the whitos of 2; 
flavour with a little grated lemon-rind, 
and beat the mixture well. Butter some 
small cups, rather more than half fill 
them ; bake from 20 minutes to 4 hour, 
according to the size of the puddings, 
and serve With fruit, custard or wine- 
sauce, a little of which may be poured 
over them. Ziume.—20 minutés to 4 hour, 
Average cost, 1s. 2d. Suffictent for 6 pud- 
dings. Seasonadle at any time. 


PUDDING, Somersetshire. 
Ingredients.—3 eggs, their weight in 
flour, pounded sugar and butter, flavour- 
ing of grated lemon-rind, bitter almonds, 
weigh the bade Neo pecan reer tepatt nt 
wi ) ous ents, laci 
on one side of the scales the aeee sad 
on the other the flour; then the sugar, 
and then the butter. Warm the butter, 
gradually drodgein the flour end pounded 
redge in the flour and pounde 
sugar, and keep stirring and beating the 
mixture without ceasing until it is per- 
fectly smooth. Then add the eggs, 
which abould be well whisked, and either 
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Pudding, West Indian 


‘ached at tras pacer eer A RT PEI EET SP EOE 
of the above flavourings that may be 


preferred; butter some small cups 
rather more than half fill them, and 
bake in a brisk oven for about § hour. 
Turn them out, dish them on a napkin, 
and serve custard or wine-sauce with 
them. A pretty little supper-dish may 
be made of these puddings cold, by cut. 
ting out a portion of the inside with the 
point of a knife, and putting into the 
cavity a little whipped cream or delicate 
preserve, such as apricot, preengage, or 
very bright marmalade. e paste for 
these puddings requires a great deal of 
mixing, as the more it is beaten, the 
better will the puddings be. When 
sorved cold, they are usually called g4- 
eaux & la Madeleine. Time.— hour, 
Average cost, 10d. Sufficient for 6 or 7 
puddings. Seasonable at any time. 


PUDDING, Vicarage. 

Ingredients.—} lb. of flour, } Ib, of 
chopped suet, 3 lb. of curranta, } Ib. of 
raisins, 1 tableespoonful of moist sugar, 
§ teuspoonful of ground ginger, 4 salt- 
spoonful of salt. Afode.—Put all the 
ingredients into a basin, having mi . 
viously stoned the raisins, and washed, 
picked, and dried the currants; mix 
well with a clean knife; dip the pudding- 
cloth into boiling water, wring it out, 
and put in the mixture. Have readya 
saucepan of boiling water, plunge in the 
pudding, and boil for 8 hours. Turn 
it out on the dish, and serve with sifted 
sugar. Time.—d hours. Averuge cost, 
8d. Suficient for 5 or 6 persons. Sea- 
sonable.—Suitable for a winter pudding. 


PUDDING, West-Indian. 
Ingredients.—1 pint of cream, } Ib. of 
loaf-sugar, § lb. of Savoy or sponge- 
cakes, 8 cgys, 3 oz. of preserved green 
ginger. Afode.—Crumble down the cakes, 
put them into a basin, and pour over 
them the cream, which should be pre 
viously sweetened and brought to the 
boiling-point ; cover the basin, well beat 
the eggs, and when the cream is soaked 
up, stirthemin. Buttera mould, arrange 
the ginger round it, pour in the pudding 
carefully, and tie it down with « cloth ; 
steam or boil it slowly for 14 hour, and 
serve with the syrup from the ginger 
which should be warmed, and paured 
vial the puading, me hour, 
¢ cost, with cream at ls. per pin 
Bs. Be Sufficient for § or 6 soll oo 
Seasonalle at any time, 
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Pudding, Yorkshire 


PUDDING, Yorkshire, to serve 
with hot Boast Beef. 

Ingredients.—14 pint of milk, 6 large 
taiblesr nfuls of flour, 8 eggs, 1 salt- 
spoonfal of salt, Afode.—Put the flour 
into a basin with the salt, and stir 
pera to this enough milk to make 
t into a stiff batter. en this is per- 
factly smooth, and all the lumps are well 





WORKSHIRE PUDDING. 


rubbed down, add the remainder of the 
milk and the eggs, which should be well 
beaten. Beat the mixture for a few 
minutes, and pour it into a shallow tin, 
which has been previously well rubbed 
with beef dripping. Put the pudding 
into the oven, and Saks it for an hour; 
then, for another 3 hour, placo it under 
the meat, to catch a little of the gravy 
that flows from it. Cut the pudding 
into small square pieces, put thom on a 
hot dish, and serve. If tho meat is 
baked, the pudding may at once be 
placed under it, resting the meat on 
@ small three-cornered stand. Zime.— 
13 hour. Average cost, 7d. Sufficent 
rad 5 or 6 porsons. Seasonable at any 
me. 


PUFF-PASTH RINGS, or Puits 
d’Amour, 


Ingredients. —Puff-paste (see Paste), the 
white of an egg, sifted loaf sugar, Aloe. 
~—Make some good puff-paste by recipe ; 
roll it out to the thickness of about 
zg inch, and, with a round fluted paste- 
cutter, stamp out as many pieces as may 
be required; then work the paste up 
again, and roll it out to the same thick- 
ness, and with a #naller cutter, stam 
out sufficient pieces to correspond wit. 
the larger ones. Again stamp out the 
centro of these smaller rings; brush 
ever the others with the white of an egg, 

& small ring on the top of every 

circular piece of paste, egg over 
the tops, and bake from 15 to 20 minutes. 
Sift over sugar, put them back in the 
oven to colour them ; then fill the rings 
with preserve of any bright colour. Dish 
them high on a napkin, and serve. So 
many pretty dishes of pastry may be 
made by stamping puff-paste out with 
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Punch, to make Hoe 


fancy cutters, and filling the pieces, whon 
baked, with jelly or preserve, that our 
space will not allow us to give a separate 
recipe for each of them ; but as they are 
all made from one paste, and only the 
shape and garnishing varied, perbaps it 
is not necessary, and by exercising a 
httle ingenuity, variety may always be 
obtained. Half-moons, leaves, diamonds, 
stars, shamrocks, rings, &c., are the 
most pore shapes for fancy pastry. 
Time.—15 to 25 minutes. Average 4 
with 4]b. of paste, ls. Sufficient for 
hoe of pastry. Seasonable at any 
1meé, 


PUMPKIN, Preserved. 


Tagredients.—To each Ib. of pumpkin 
allow 1 lb. of roughly pounded loaf 
sugar, 1 gill of lemon-juice. Mode,— 
Obtain a good sweet pumpkin ; halve it, 
take out the seeds, and pare off the 
rind; cut it into neat slices, or into 
pieces about the size of a five-shilling 
piece. Weigh the pumpkin, put the 
slices in a pan or deep dish in layers, 
with the sugar sprinkled between them ; 

our the lemon-juice over the top, an 
et the whole remnin for 2 or 3 days. 
Boil altogether, adding } pint of water 
to cvery 3 lbs. of sugar used, until the 
pumpkin becomos tender; then turn 
the whole into a pan, where let it re- 
main for a weck; then drain off the 
syrup, boil it until it is quite thick ; 
skim, and pour it, boiling, ovor the 

wnpkin, A little bruised ginger and 
emon-rind, thinly pared, may be boiled 
in the syrup to flavour the el per 
Time.—¥From 4 to } hour to boil the 
umpkin tender. Average cost, 5d. to 
bd. per lb. pot. Seasonalble in September 
and October; but better when made in 
the latter month, as the pumpkin is then 
quite ripe. 

Note.— Vegotable marrows are very 
good prepared in the same manner, but 
are not quite so rich. 


PUNCH, to make Hot. 


Ingredients.—3 pint of rum, 4 pint of 
brandy, } lb. of sugar, 1 large lemon, § 
teaspoonftl of nutmeg, 1 pint of boiling 
water. Mode.—Rub the sugar over the 
lemon until it has absorbed all the 
yellow part of the skin, then put the 
sugar into a 7 dh hb wl; add the lemon- 
juice (free from pips), and mix these 





Quails, to Drots 


two ingredients well together. Pour 
over them the boiling water, mtir well 
together, add the ram, brandy, and 
nuatmep ; mix thoroughly, and the punch 
will ‘be y to serve. It is very im- 
edge in making good punch that all 

® ingredients are thoroughly incor- 
porated; and to insure success, the pro- 
cusses of mixing must be diligently 
attended to. Suficieat.—Allow a quart 
for 4 persons; but this information must 
be taken cum giano sali3; for the capa- 
cities of persons for this kind of beve- 
raze are generally supposed to vary 
considerably. 


QUAILS, to Dress. 


nt shan ge — Quails, butter, toast. 
BMode.—Those birds keep good several 
days, and should be roasted without 
drawing. Truss them in tho same man- 
mer a8 woodcocks; roast them before a 
taear fire, keep them well basted, and 
Berve on toast. TZime.—About 20 mi- 





nutes. Average cost.—Seldom bought. 
Sufficient, 2Qforadish. Sexrsoucble from 
October to December. 

QUAILS. 


Quails, being trussed and served like 
Woodcock, may be similarly carved. 


QUINCE JELLY. . 


dngredicuts.—To every pint of juice 
allow 1 1b. of haf sugar. A/ude.—Pare 
and slice tho quinces, and put them 
into o preserving-pan with sufficient 
water to float them. Boil them until 
tender, and the fruit is reduced to ao 
pulp strain off the clear juice, und to 
each pint allow the above proportion of 
loaf sugar. Boil tho juice and sugar 
together for about 3 hour; remove all 
the scum as it rises, and if the jelly ap- 
pears firm when a htile is poured ona 
plate, it is dono. The rosidue left on the 
sisvo will answer to make a common 
marmalade, for immediate use, by boil- 
ing it with 4 1b. of common sugar to 
every lb. of pulp. Time.—3 hours to 
boil the quinces in water ; } hour to boil 
the jelly. Average cost, from 8d. to 10d. 


ee Seweonable from August to 


QUINOH MARMALADE, 


Ingredients.—To every Ib. of quince 
pulp allow 2 ib. of logf sugar. Mode.— 
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Rabbit, Bolled 


(epenegsprenen conglomerate hn i eee ETS 
Slice the quinces into a preserviag-pan, 
adding sufficient ter for them to float ; 
place them on fire to stew, intl 
reduced to a pulp, keeping ther stirred 
occasionally from the bottom, to prevertt 
their bu ; then pass the pulp 
through a hair sieve, to keep back the 
skin and seeds, Weigh the pulp, and to 
each lb. add lump sugar in the above 
proportion, broken very small. Place 
the whole on the fire, and keep it well 
stirred from the bottom of the with 
& wooden spoon, until reduced to a mar- 
malade, which may be known by are 
ping a little on a cold plate, when, if 
ellies, itis done. Put it into jars whilat 

ot ; let it cool, and cover with pieces of 
oiled paper cut to the size of the mouths 
of tho jars. The tops of them may be 
afterwards covered with pieces of blad- 
der, or tissne-paper brushed over en both 
sides with the white of an egg. Zime.— 
3 hours to boil the quinces without the 
sugar ; # hour to boil the pulp with the 
sugar, Average cost, from 8d. to 9d. per 
Ib. pot. Sufficient. — Allow 1 pint of 
sliced quinces for alb. pot. Seasonable 
in August, September, and October. 


RABBIT, Boiled. 


dngredients.—Ravbit; water. Mode. 
—For boiling, choose rabbits with smooth 
and sharp cluws, as that denotos they are 
young: should these be blunt and 
rugged, the cars dry and tough, the 
animal igs old. After emptying and 
skinning it, wash it well in culd water, 
and let it soak for about 4 hour in warm 





BOILED RABBIT. 
water, to draw out the blood. Bring 
the head round to the side, and fasten it 
there by means of a skewer run through 
that and the body. Put the rabbit into 
sufficient hot wator to cover it, let it 
boil very gently until tender, which will 
be in from § to # hour, according to its 
size and age. Dish it, and smother it 
either with onion, mushroom, or liver- 
sauce, or parsley-and-butter ; the former 
is, however, generally preferred to any 
of tho last-named sauces. When liver- 
sauce is proferred, the liver should be 
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Rabbit, Curried 


Rabbit or Hare, Ragoftt of 





bétted for «2 few minutes, and minced 


finely, or rubbed through a sieve 

ore it is added to the sauce. Time.— 

A very young rabbit, 4 hour ; a large one, 

hour; an old one, 1 hour or longer. 

Average cost, from 1s. to 1s. 6d. each. 

Sufficient for 4persons. Seasonable from 
September to Fobruary. 


BABBIT, Curried. 


Ingredients.—1 rabbit, 2 oz. of butter, 
8 onions, 1 pint of stock, 1 tablespuonful 
of curry powder, J tablespoonful of flour, 
1 tablespoonful of mushroom powder, 
the juice of 4 lemon, 4 1b. of rice. Aude. 
Pty skin, and wash the rabbit 
thoroughly, and cut it noatly into jens 
Put it into a stewpan with tho butter 
and sliced onivns,and let them acquire a 
nice brown colour, but do not allow 
them to blacken. Pour in the stock, 
which should be boiling ; mix the curry 
powder and flour smouthly with a little 
water, add it to the stock, with tho 
mushroom powder, and simmer gently 
for rather more than 4 hour ; squeeze in 
the lemon-juice, and serve in the centre 
of a dish, with an edging of boiled rice 
all round, Where economy is studied, 
water may be substituted for the stock ; 
in this case, the meat and onions must be 
Mat nicely browned. A littlo sour apple 
and rasped cocoa-nut stewed with the 
curry will be found a great improvement. 
Lime.— Altogether # hour. Average cost, 
from ls. to ls. 6d. each. Sufficient for 4 
persons, Seasonable in winter. 


RABBIT, Fried. 


Ingredients.—1 rabbit, flour, dripping, 
1 oz. of butter, 1 tenspoonful of minced 
shalot, 2 tablespountuls of mushroom 
ketchup, Mode.—Cut the rabbit into 
neat joints, and flour them well ; 
make the dripping boil in a fryingpan, 
pat in the rabbit, and fry it a nice brown. 
ve ready a very hot dish, put in the 
butter, shalot, and ketchup; arrange 
the rabbit pyramidically on this, and 
serve as quickly as possible. Zvme.—10 
minutes, Average cost, from 1s. to 1s. 6d. 
Sufficient for 4 or 5 persons. Sea- 
sonable from September to February. 
Note.-Therabbit may be brushed over 
with egg, and prin ed with bread- 
trumbs, and fried as above. When 
sooked in this manner, make a gravy in 
the pan, and poe it round, but not over 
piecos of rabbit, 


RABBIT, ile Minute. 

Ingredients.—1 rabbit, } tb. gt butter, 
salt and pepper to taste, 2, blades of 
pounded mace, 8 dried mushrooms, 2 
tablespoonfuls of minced parsley, 2 
teaspoonfuls of flour, 2 glasses of 
sherry, 1 pintof water. Alode.—Empty, 
skin, and wash the rabbit thoroughly, 
and cut it into joints. Put the butter 
we a eraglvee with the Pisces St rabbit ; 
aid salt, pepper, and poun ™m 
and let it TOK until three parts iesas 
then put in the remaining ingredien 
and boil for abuut 10 maltnutes; it wi 
then be ready to sorve. towls or hare 
niny be dressed in tho same manner, 
Time.—Altozethor, 85 minutes. Ave- 
saye cost, from 1s. tols Od. cach. Suffi- 
cent for 4 or 5 persons, Seusonabie from 
September to February. 


RABBIT PIE. 


Ingred:ents.—1 rabbit, a few slices of 
ham, salt and white pepper to at 
2 blades of pounded mace, § teaspoonf 
of grated nutmeg, a few forcemeat balls, 
3 hard-boiled eggs, 4 pint of gravy, Pe 
crust. MMode.—Cut up tho rabbit (which 
should be young), remove the breast- 
bone, and bone the legs. Put the rabbi: 
slicus of ham, forcemeat balls, and b 
eggs, by turns, in layers, and season each 
layer with pepper, salt, pounded mace 
and grated autmeg. Pour in about 
pint of water, cover with crust, and bake 
in 2 woll-heated oven for about 14 hour. 
Should the crust acquire too much 
colour, place a piece of paper over it to 
prevent it from burning. When done, 
pour inv at the top, by means of the hole 
in the middle of the crust, a little guod 
gravy, which may be made of the breast- 
and leg-bonos of the rabbit, and 2 or 8 
shank-bones, favoured with onion, herba, 
and spices, Zme.—14 hour. Ave 
coat, trom 1s. to ls. 6d. eavh. Sufficcend 
for 4 or 5 persons. Scasonrable from Sep- 
tember to February. 

Note.—-The liver of the rabbit may be 
boiled, minced, and mixed with the 
sarees balls, when the flavour is 

ed. 


RABBIT OR HARD, Ragoiit of. 
Ingredienis.—1 rabbit, 3 teaspoonfuls 
of flour, 3 sliced onions, 2 oz. of butter, 
a few thin slices of bavon, pepper and 
salt to taste, 2slices of lomon, 1 bay-leat, 


280 
Rabbit, Roast or Baked 


i pet ort wine, Mode.—Slice the 
nl and put them into a stewpan 
with the flour and butter ; place the pan 
near the fire, stir well as the butter 
meélta, till the onions become a rich 
Lrown colour, and add, by degrees, o 
“Httle water or gravy till the mixture is 
of the consistency of cream, Cut some 
thin slices of bacon; lay in these with 
the rabbit, cut into neat joints; add a 
gearsoning of pepper and salt, the lemon 
and bay-leaf, and let the whole simmer 
until tender. Ponr in the port wine, 
tve one boil, and serve. Zime.—About 
hour to simmer the rabbit. Average 
coat, from ls. to ls 6d. each, Sufficrent 
fur 4 or 5 persons. Seasonable from 
September to February. 


RABBIT, Roast or Baked. 


Ingredients. — 1 rabbit, forcemeat, 
buttered paper, sausage-meat. Jfode.— 
Empty, in, and thoroughly wash the 
rabbit ; wipe it dry, line the inside with 
saugage-meat and forcemeat, and to 
which has been added the minced liver. 
Sew the stuffing inside, skewer back the 
head between the sboulders, cut off the 
fore-jointa of the shoulders and legs, 
bring them close to the body, and secure 
them by means of a skewer. Wrap the 
rabbit in buttered paper, and put it 


(eros. 
ROAST RABBIT. 


down toa bright clear Sre; keep it well 
and a few minutes before it is 

done remove the paper, flour and froth 
it, and let it acquire a nice brown colour, 
Take out the skewers, and serve with 
‘brown gery and red-currant jelly. To 
bake the rabbit, proceed in the same 
manner as above; in a good oven, it will 
take about the same time as roasting. 
Time.—A young rabbit, 85 minutes; a 
large one about } hour. Average cost, 
from 1s. to 1s. 6d. each. Sufficcent for 4 
aio Seasonable from September to 

ebruary. 








BABBIT SOUP. 
Bf sente.——2 large rabbits, or 8 
amali ones; a faggot of savoury herbs 
head of celery, 2 carrota, 1] onion, 1 
ade of mace, salt and white pepper to 
taste, @ little pounded mace, 3 pint of 
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Rabbit Stewed, Larded 


cream, the yolks of 2 eng boiled hard, 
the crumb of a French roll, nearly 3 quarts 
of water. Mfod«-—Make the =e ey 
the legs and shoulders of the rabbit, and 
keep the nice pieces for a dish or entre. 
Put them into warm water, and draw 
the blood; when quite clean, put them 
into a stewpan, with a faggot of cp 
and a teacupful, or rather more, of 
stock or water. Simmer slowly till done 
through, add the three quarts of water, 
and boil for an hour. Take out the 
rabbit, pick the meat from the bones, 
covering it up to keep it white; put the 
bones back in the liquor, add the 
tables, and simmer for two hours; # 
and strain, and let it cool. Now pound 
the meat in a mortar, with the yolks of 
the eggs, and the crumb of thé roll pre- 
viously soaked ; rub it through a tammy, 
and gradually add it to the strain 
liqnor, and simmer for 15 minutes, Mix 
arrowroot or rice-flour with the cream 
(say 2 dessert-spoonfuls), and stir in the 
soup ; bring it to aboil, and serve. This 
soup must be very white, and instead of 
thickening it with arrowroot or rice-flour, 
vermicelli or pearl barley can be boiled 
in a little stock, and put in five minutes 
before serving. Zime.—Nearly 4 hours. 
Average cost, le. per quart. Seasonable 
from September to March. Sufficient for 
10 persons. 


RABBIT; Stewed. 


Ingredients. —~1 rabbit, 2 onions, 
6 cloves, 1 small teaspoonful of chopped 
lemon-poel, a few forcemeat balls, 
thickening of butter and flour, 1 large 
tablespoonful of mushroom ketchup. 
Mode.—Cut the rabbit into small jointe ; 
put them into a stewpan, add the onions 
sheed, the cloves, and minced lemon- 
pecl. Pour in sufficient water to cover 
the meat, and, when the rabbit is nearly 
done, drop in a few forcement bails, to 
which has been added the liver, finely 
chop Thicken the gravy with flour 
and butter, put in the ketchup, give one 
boil, and serve, Time.—Rather more 
pea 4 hour. | ae i to ls. 6d. 
each. Sufficient for 4 or 5 persons, 
Seasonable from September to February. 


RABBIT STHWHD, Larded. 
Ingredients.—1 rabbit, a few strips of 
bacon, rather more than 1 pint of good 
broth or stock, a bunch of savoury 
herha, salt and pepper to taste, thickegs 
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Rabbits, Stewed in Milk 


nano naw TOE EN Ter reeaanameetaieatenne auemneaimmnenmenmemataneban amend 
flaur, 1 glass of sherry. 

ein Wall pa the rabbit, cut it into 
lard them with slips of bacon, 


them: then put them into a 
ee wits the b , herbs, and a 
seasoning of and galt; simmer 


gently until the rabbit is tender, then 
atrain the gray, thicken it with butter 
and flour, add the sherry, let it boil, 

it over the rabbit, and serve. 
Barotsh with slices of cut lemon. Ze. 
~Rather more than 4 hour. Average cost, 
Ja. to ls. Gd. each, Sufficient for 4 or 6 
ata Seasonable from September to 

bruary. 


RABBITS, Stewed in Milk. 


Ingredients.—2 very young rabbits, 
not early half grown ; 14 pint of milk, 
e of mace, l dessortspoonful of 
flour, alittle salt and cayenne. Morde.— 
Mix the flour very smoothly with 4 table- 
spoonfuls of the milk, and when this is 
wall mixed, add the remainder. Cut up 
the rabbits into joints, put them into a 
stewpan, with the milk and other ingre- 
dients, and simmer them very genily 
until quite tender. Stir the contents 
from time to time, to keep the milk 
smooth and prevent it from burning. 
4 hour will be sufficient for the cooking 
of this dish. Zime.—4 hour. Average 
cost, from 1s. to ls. 6d. each. Sufficient 
for 5 or 6 persons. Seasonable from Scp- 
tember to February. 


RABBITS, to carve. 


In carving a boiled rabbit, let the 
knife be drawn on each side of the back- 
bone, the whole length of the rabbit, as 
shown by tho dotted line 3 to 4; thus 
the rabbit will bein three parts, Now 





BOILAD RsBBIT. 
let the back be divided into two equal 
in the direction of the line from 1 
2; then let the leg be taken off, as 
shown by the line 6 to 6, and the 
shoulder, as shown by the line 7 to 8. 


This, in our opinion, is the best 

to carve a rabbit, although there 
are other modes which are preferred by 
SOME, 
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Raised Pie, of Poultry or Game 


ss seneaianaeieincmndimaneaame anette ieahddiaeaaaaaaienetasiaemnieelianeieadienimmaminestibinesicmieniabaiiatehianseiita ws) 
A roast rabbit is rather differently 


trussed from one that is meant to be 
boiled; but the carving is nearly similar, 





ROAST RABBIT. 


as will be seen by the out, The back should 
be divided into as many pieces as it will 
give, and the legs and shoulders can then 

disengaged in the same manner as 
those of the boiled animal, 


RAISED PIE, of Poultry or Game. 


Ingredients.—To every Ib. of flour 
allow 4 lb of butter, 4 pint of water, the 
yolks of 2 eRe, $ ee ee of salt 
(these are for the crust); 1 large fowl or 
pheasant, a fow slices of veal cutlet, a 
few a ri dressed aii forcemeat, 
seasoning of nutmeg, ica, pepper 
and salt, Mode.—Make a stiff 
short crust with the above proportion of 
butter, flour, water, and eggs, and work 
it up very smoothly ; butter a raised-pie 
mould, and line it with paste. Previously 
to making the crust, bone the fowl, or 
whatever bird is intended to be used, lay 
it, breast downwards, upona, cloth, and 
season tho inside well with pounded 
mace, allspice, pepper, and salt; then 
spread over it a ee of forcemeat, then 
a layer of seasoned veal, and thdn one of 
bam, and then another layer of force- 
meat, and roll the fowl over, making 
the skin meet at the back. Line the pie 
with forcemeat, put in the fowl, and fill 
up the cavities with slices of seasoned 
veal, and ham, and forcemeat; wet the 
edges of the pie, put on the cover, pinch 
the edges together with the paste- 
pincers, and decorate it with leaves; 

rush it over with beaten yolk of egg, 
and bake in a moderate oven for 4 hours, 
In the mean time, make a good stron 
gravy from the bones, pour it throug’ 
& funnel into the hole at the top; cover 
this hole with a small leaf, and the ple, 
when cold, will be r for use. Let it 
be remembered that ¢ gravy must be 
considerably reduced before it is poured 
into the pie, as, when cold, it should 
form a firm jelly and not be the least 
degree in a liqu d atate. This recipe is 
suitable for all kinds of poultry or game, 
using one or more birds, according to 
the size of the pie intended to be mada; 


San 
Raised Pie, of Veal and Ham 


but the birds must always be boned. 

Apaities meron: &o., added to this 

it much nicer; and, to enrich 

the fleshy parts of the poultry or 

game with thin strips of bacon. his 

method of forming raised pies in a mould 

is generally called a témbale, and has the 

advantage of being more casily made 

one where the paste is raised by 

the hands; the crust, besides, being 

eatable. TJime.—Large pie, 4 
Average cost, 6s. 6d. Seasonadle, wi 

ltry, all the year; with game, from 

ptember to March. 


RAISED PIPE, of Veal and Ham. 


Ingredients.—3 or 4 bs. of veal cutlets, 
a few slices of bacon or ham, seasoning 
of pepper, salt, nutmeg, and allspice 
forcemeat, 2 lbs. of hot-water paste, i 
pint of good strong gravy. Mode.—To 
raise the crust for a pie with tho hands 
isa very difficult task, and can only be 
accomplished by skilled and experienced 
cooks, The process should be seen to 
be satisfactorily learnt, and plenty of 
practice given to the making of raised 
pies, as by that means only will success 

insured. Make a hot-water paste by 








BRAISED PIE. 


recipe, and from the mass raise the pie 
with the hands; if this cannot be accom- 
lished, cut out pieces for the top and 
ottom, and a long piers for the sictes ; 
the bottom an side-piecetogethor 

by means of egg, and pinch the edges 
well together; then line the pie with 
forceméat, put in a layer of veal, and a 
plentiful seasoning of salt, pepper, 
nutmeg, and alfgpice ; for, let it be re- 
membered, these pies taste vory insipid 
unless highly seasoned. Over the sea- 
sonin & layer of sliced bacon or 
cooked ham, and then a layer of force- 
meat, veal seasoning, and bacon, and so 
on until the meat rises to about an inch 
above the paste; taking care to finish 
with a layer of forcemeat, to fill all the 
eavitios of the ple, and to lay in the meat 
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Raisin Pudding, Botléd 


firmly and compactly. Brash the 
etige of the pis pith ‘beaten eee, mab ch 
the cover, press the edges, ahd pinch 
them routid with eg marr hy 68 
hole !n the middle of the lid, and orna- 
ment the ple with leaves, which 
be stuck on withthe whiteof an egg ; then 
brush it all over with the beaten yolk of 
an egg, and bake the pie in an oven 
with a soaking heat from 8 to 4 hours. 
To ascertain when it is done, run cage 
pointed knife or skewer through the hole 
at the top into the middle of the pie, 
and if the meat feels tender, it is auffi- 
ciently baked. Have ready about } pint 
of very strong aravy, pour it through a 
funnel into the hele at the top, stop up 
the hole with a small leaf of baked 
peste, and put the pie away until wan 
or use. Should it acquire too mu 
colour in the baking, cover it with white 
aper, as the crust should not in the 
east dogree be burnt. Mushrooms, 
truffles, and many other ingredien 
may bo added to enrich the flavour o 
theso pies, and the very fleshy parts of 
tho meat may be larded. These pies are 
more frequently served cold than hot 
and form oxcellent dishos for cold 
suppers or breakfasts. The cover of the 
pio is sometimes carefully removed, 
eaving the perfect odges, and the top 
decorated with square pieces of ve 
fo aspic jelly: this bas an ex - 
ingly pretty effect. Time—About 4 
hours. Average cost, 6s. Sufficient 
for a very large pie. Seasonable from 
March to Octobor, 


RAISIN CHEESE. 


Ingredients—To overy lb. of raisin 
allow 4 lb. of loaf sugar; pounde 
cinnamon and cloves to taste. Mode. 
Stone the raisins; put them into a 
stewpan with the sugar, cinnamon, and 
cloves, and lot them boil for 14 hour, 
stirring oll the time. Let the prepa. 
ration cool a hittlo, pour it into a glass 
dish, and garnish with strips of candid 
lemon-peo) ane aren a te remain 
ood some time, ep & placd. 
Time—l hour, A é cost od. Sufji- 
cient.—1 lb. for 4 or 5 persons. Season 
able at any time. 


RAISIN PUDDING, Boiled. (Plath 
and Heonormical). 
Ingredients.—1 ib. of flour, 3 tb. & 

atoned raisins, § lb, of chopped sust, 9 





==en 
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Raisin Pudding, Baked 


POSE narra vee TT a eeneateneeeenmnenineanensienmammmenommmaamaes 
having stoned the raisins and af Lae 
the snet finely, mix them with the flour, 
aiid the salt, and when these dry ingre- 
dienté sre thoroughly mixed, moisten 
the pudding with sufficient milk to make 
it into a rather stiff paste. Tie it up in 
& floured cloth, put it into boiling water 
and boil for £ hours: servo with sifte 
r. This pudding may also be made 
in’ long shape, the same as a rolled jam- 
udding, and will not require quito 80 
ong boflin s—-2% hours would thon be 
quite sufficlont, Tine.—Made round, 4 
hours; ina long shape, 2} hours. <Ave- 
rage cost, 9d. Sufficient for 8 or 9 persons. 
Seusonabdle in winter. 


RAISIN PUDDING, Baked. (Plain 
and Economical.) 


Ingredvents.—1 lb. of flour, ? lb. of 
stoned raisins, 4 Ib. of suet, a pinch of 
salt, 1 oz. of sugar, a little grated nutmog, 
milk. Mode.—Chop the suct finely; 
stone the raisins and cut thom in halves ; 
mix these with the suet, ald tho salt, 
sugar, and grated nutmeg, and moisten 
the whole with sufficient milk to make it 
of the consistency of thick batter. Put 
the pudding into a pie-dish, and bake 
for } hour, or rather longer. Turn it 
out of the dish, strew sifted sugar over, 
and serve, This is a very plain recipe, 
and suitable where there is a family of 
children. It, of course, can be much 
improved by the addition of candied peel, 
currants, and rather a larger proportion 
of suet: a fow egys would also make the 
pudding richor. Ztine.—14 hour. Ave- 
rage cost, 9d. Sufficient for 7 or 8 
persons, Seusonable in winter. 


RAMAKINS, to serve with the 
Cheese Course. 


Ingredients.—} lb. of Cheshire cheese, 
lb, of Parmesan cheese, } lb. of fresh 
utter, 4 eggs, the crumb of 4 
emall roll; pepper, salt, aud pounded 
mace to taste. Mvde.—Boil the crumb 
of the roll in milk for 5 minutes ; strain, 
and D das it into a mortar ; add the cheese, 
which should be finely scraped, the 
butter, the yolks of the , and season- 
ing, and pound these ingredients well 
together, Whisk the whites of the ges, 
x them with the paste, and put it into 
amall pans or saucers, yolk should not 
be more than half filled. Bake them 
from 10 to 12 minutes, and serve them 








Raspberry Cream 


very hot and very qnickly, This batter 

answers equally well for macaroni after 

it is boiled tender. Zime—Ii0 or 12 

minutes. Average cost, ls. 4d. cieht 

= 7 or 8 persona. Seasonable at any 
me, 


RAMAKINS PASTRY, to serve 
with the Cheese Courte. 
Ingredients. Any pieces of v od 

light puff-pasto, Cheshire, Parueean, or 

Stilton cheese. Mode,—The remains or 

odd pioces of paste left from large tarts, 

&c., answer for making these little dishes, 

Gather up the pieces of paste, roll it out 

evenly, and sprinkle it with grated cheese 

of a nice flavour. Fold the paste in three, 
roll it out again, and sprinkle more checse 
over; fold the paste, roll it cut, and with 

a paste-cutter shapo it in any way that 

may be desired. Bake the ramakins in p 

brisk oven from 10 to 15 minutes, di 

them on a hot napkin, and serve quickly. 

The appearance of this dish may be very 

much FH uate by brushing tho ramakins 

over with the yolk of egg before cred are 
placedin the oven. Where expense is not 
objected to, Parmesan is the best kind 
of cheese to use for making this dish. 

Time.—10 to 15 minutes. Average cost 

with 4 1b. of paste, 10d, Sufficient for 6 

or 7 persons. Seasonable at any time, 


RASPBERRY CREAM. 


Ingredients, —} pint of milk, 3 pint of 
cream, 14 oz. of isinglass, raspberry 
jelly, sugar to taste, 2 tablespnonfils of 

randy. Jfode.—Boil the milk, cream, 
and isinglass together for } hour, or 
until the latter is melted, and strain it 
through a haur sieve into abasin. Let it 
coul a little; then add to it sufficient 








BASPBEREY-CREAM MOULD. 


be elly, which, when mélted 
would rence} eat, and etir well till the 
ingredients are thoroughly mixed, If not 
suldiciently sweet, add a little pounded 





Raspberry Jam 


banat tee tatareeinrn carter arn enna emmeeeeeen ata tnoeneeaten nnn atest nm aan anand 
sugar with the brandy; whisk the miz- 
ture well until nearly cold, put it into a 
sche Ser, and ge Fae a cool 
ectly set. pberry jam 
ee be substituted for the jelly; but 
tnust be melted, and rubbed through a 
sieve, to free it from seeds: in summer, 
the juice of the fresh fruit may be used, 
by slightly mashing it with a wooden 
spoon, and sprinkling sugar over it; the 
juice that flows from the fruit should 
then be used for mixing with the cream. 
If the colour should not be very good, a 
few drops of prepared cochineal may be 
added to improveitsappearance. Zime. 
~~} hour to boil the cream and isinglass, 
Average cost, with cream at ls. per pint, 
and the best isinglass, 3¢. Sufficient to 
fill a quart mould with fresh fruit in July. 
Seasonable, with jelly, at any time. 
Note.— Strawberry cream may be made 
fn precisely the same manner, substi- 
tuting strawberry jam or jelly for the 


raspberry. 


RASPBERRY JAM. 


Ingredients.—To every lb. of raspber- 
tics allow 1 Ib. of sugar, } pint of red- 
currant juice. Jfode.—-Let the fruit for 
this preserve be gathered in fine weathor, 
and used as soon after it is picked as 
possible. Take off tho stalks, put tho 
raspberries into a preserving-pan, break 
them wel] with a wooden spoon, and let 
them boil for } hour, keeping them well 
stirred. Then add the currant-jnico 
and sugar, and bvil again for 4 hour. 
Skim the jam well after the sugar is 
added, or the preserve will not be clear. 
The addition of the currant-juico is a 
very great improvement to this preservo, 
as it gives ita piquant taste, which the 
flavour of the raspberries seems to re 

uire, Time.—} hour to simmer the 
ruit without the sugar; 4 hour after it 
isadded. Average cost, from 6d. to 8d. 
per lb. por Suffictent.—Allow about J 
pint of fruit to fillal lb. pot. Season 
able in July and August. 


RASPBHRRY JELLY. 


Ingredients. —To each pint of juice 
allow 2 Jb. of loaf sugar. Mode.—Let 
the raspberries be freshly gathered, quite 
ripe, and picked from the stalks; put 
them into a eal jar, after breaking the 
fruit a littlé with a wooden spoon, and 

this jar, coverod, in a saucepan of 
ng water, When the juice is wo'l 
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Rataflas . 


drawn, which will be in from 3 to Lhour, 
strain the fruit through a fine hair aleva 
or cloth ; measure the juice, and to every 
pint allow the above proportion of loaf 
sugar. Put the juice and sugar intoa 
peeing pet place it over the fire, and 

oil gently until the jelly thickens when 
a little is poured on a plate i carefully 
remove all the scum as it rises, pour the 
jelly into small pots, cover down, and 

eep ina dry place. This jelly answers 
for making raspberry cream, and for 
flavouring various sweet dishes, when, in 
winter, the fresh fruit is not obtainable. 
Time.—¥ to 1,hour to draw the juice. 
Average cost, from 9d. to 1s. per tb. pot. 
Suficeent.—From 3 pints to 2 quarta of 
fruit should yield 1 pa of juice. Season- 
able.—This should be made in July or 
August, 


RASPBERRY VINEGAR. 


Ingredients.—To every 3 pints of the 
best vinegar allow 44 pints of freshly- 
gathered berries; to each pint of 
liquor allow 1 Ib. of pounded loaf sugar, 
1 wineglassful of brandy. ode, —Let 
the raspberries bo freshly gathered, pick 
them from the stalks, and put 14 pint of 
them into a stone jar; pour 8 pints of 
the best vinegar over them, and let them 
remain for 24 hours; then strain the 
liquor over another 14 pint of fresh rasp. 
berries. Let them remain another 24 
hours, and the following day repeat the 
process for tho third time; then drain 
off the liquor without pressing, and pass 
it through a jelly-bag (previously wetted 
with plain vinegar) into a stone jar. Add 
to every pint of the ae 1 Ib. of 
pounded loaf sugar; stir them together, 
and, when the sugar is dissolved, cover 
the jar, set it upon the fire in a saucepan 
of builing water, and let it boil for an 
hour, removing the scum as fast as it 
rises ; add to each pint a glass of brandy, 
bottle it, and seal the oorksa, This is an 
excellent drink in cases of fevers and 
colds: it should be diluted with cold 
water, according to the taste or reguire- 
ment of the patient. TZime.—To be 
boiled 1 hour. Average cost, 1g. per 
pint. tao to make 2 quarts. Sede 
sonable.—Make this in July or August, 
when raspberries are most plentiful. 


RATAFIAS. 


Ingredients.—} Tb. of sweet almonds, 
} Ib. of bitter ones, F Ib. of sifted loaf 
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" Ravigotte, @ French Salad Sauce 
Fa ane ses a ma en eee 


sugar, the white of 4 eggs. Mode.— 
Blanch, ekin, and dry the almonds, and 
pound them in @ mortar with the white 
of an egg; stir in the sugar, and u- 
ally add at ress ing eins oO cogs, 
taking care are very thoroughly 
ag ey Tool gp oe 
8 6, on to cartridge- 

paper, and bake abe cakes from 10 to 12 
Tama queSety should bo dropped on 

very 8 uantity shou 0 on 
the paper G presi one cake, as the mix- 


ture spreads; when baked, the ratifias 
should be about the size of a large but. 
ton, Zime.—10 to 12 minutes.— A verage 
cost, 1s. 8d. per lb. 


RAVIGOTTH,a French Salad Sauce 
(Mons. Ude’s Recipe). 


Ingrediente,—1 teaspoonful of mush- 
room ketchup, 1 teaspoonful of cavice, 1 
teaspoonful of Chili vinegar, 1 teaspoon- 
ful of Reading sauce, a piece of butter 
the size of an egg, 3 tablespoonfuls of 
thick Béchamei, 1 tablespoonful of 
minced paraley, tablespoonfuls of 
cream ; salt and pepper to taste. Mode. 
—Scald the parsley, mince the leaves 
very fine, and add to it all the other in- 

ients; after mixing the whole 

gether thoroughly, the sauce will be 

ready for use. dverage cost, for this 
quantity, 10d. Seasonadle at any time. 


REMOULADH, or French Salad- 
Dressing. 


Ingredients. —4 oges, § tablospoonful 
of made mustard, salt and cayenne to 
taste, 8 tablespoonfuls of olive-oil, 1 
tablespoonful of tarragon or plain vine- 
gar. Mode.—Boil 3 egys quito hard for 
about } hour, put them into cold water, 
and let them remain in it for a few 
minutes; strip off the shells, put the 
yolke in a mortar, and pound them very 
smoothly ; add to them, very gradually, 
the mustard, seasoning, and vinegar, 
i gh all well stirred and rubbed down 
with the back of a wooden spoon. Put 
in the oil drop by drop, and when this is 
thoroughly mixed with the other in- 
gredients, add the yolk of a raw egg, 
and stir well, when it will be ready for 
use. This sauce should not be curdied ; 
and to prevent this, the only way is to 
mix a little of everything at a time, and 
not to cease stirring. The quantities of 
oii and vinegar may be increased or 

according to taste, as many 


$85 
Rhubarb and Orange Jam 


persons would prefer a smaller propor- 
tion of the former ingredient, 

GREEN REMOULADE is made by usi 
tarragon vin instead of plain, an 
colouring with a little parsley-juice, 
soph fe sance, or Chili vin » may 
be added at pleasure. Ztme.—-} hour to 
boil the e Average cost, for this 
quantity, 7d, Sufficient for a salad made 

or 4 or 6 persons. 








RHUBARB JAM. 


Ingredients. —To every lb. of rhubarb 
allow 1 lb. of loaf sugar, the rind of ¢ 
lemon. Jfode.—Wipe the rhubarb per- 
fectly dry, take off the string or peel, 
and weigh it; put it into a preserving- 
pan, with sugar in the above proportion ; 
mince tho lemon-rind vory finely, add it 
to the other ingredients, and place the 
preserving-pan by tho side of the fire; 
keep stirring to prevent the rhubarb 
from burning, and when the sugar is 
well dissolved, put the pan more over 
the fire, and let the jam boil until it is 
done, taking care to keep it well skimmed 
and stirred with a wooden or silver spoon. 
Pour it into pots, and cover down with 
oiled and egged papers. Zime.—If the 
rhubarb is young and tender, 3 hour, 
reckoning from the time it simmers 
equally; old rhubarb, 13 to 14 hour 
Average cost, 5d. to 7d. per ib. pot. 
Sufficient.—About 1 pint of sliced rhu- 
barb to fill a Ib. pot. Seasonable from 
February to May. 


RHUBARB AND ORANGE JAM, 
to resemble Scotch Marmalade. 


Ingredients.—1 eee of finely-cut rhu- 
barh, 6 oranges, 14 lb, of loaf sugar. 
Mode.—Peel the oranges; remove as 
much of the white pith as possible, 
divide them, and take out the pips; 
slice the pulp into a preserving-pan, add 
tho rind of half the oranges cut into thin 
strips, and the loaf sugar, which should 
be Sarie small, Peel io finpabe out 
it into thin pieces, put it to the oranges, 
and stir altogether over a gentle fire 
until the jam is done. Remove all the 
scum as it rises, put the preserve into 
Rots, and, when cold, cover down, 

hould the rhubarb be very old, stew 
it alone for } hour before the othor 
ingredients are added. Zime.—Z to 1 
hour. Average cost, from 6d. to Sd. per 
pot. Seasonable from February te 

ay. e +" 
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Rhubarb Pudding, Boiled 


BHUBARR PUDDING, Boiled. 


Ingredients.—A or 5 sticks of fine rhue 
barb, } ib. of moist sugar, 2 lb. of suet- 
crust. Mode.—Make a suet-crust with 
$b. of flour, and line a buttered basin 

th it, Wash and wipe the rhubarb, 
and, if old, string it—that is so say, 
la off the outside skin. Cut ié in 
nh lengths, fill the basin with it, put in 
the sugar, and cover with crust. Pinch 
the edges of the pudding together, tio 
over it a floured cloth, put it into boiling 
water, and boil from 2 to 24 hours, Turn 
it out of the basin, and serve witha jug 
of cream and sifted sugar. Zime.—2 to 
2§ hours. Average cost, 7d. Sufficient 
for 6 or 7 persons. Seasonable from 
February to May. 


RHUBARB TART. 

dagredients. —4 Ib. of poll paste, about 
5 sticks of large rhubarb, } lb. of moist 
sugar. AMode.—Make a puff-crust; line 
the edges of a deep pic-dish with it, and 
wash, wipe, and cut the rhubarb into 
pieces about 1 inch long. Should it be 
old and tough, string it—that is to say, 
off the outside skin. Pile the fruit 
igh in the dish, as it shrinks very much 
in the cooking; put in the sugar, cover 
with crust, ornament the edges, and 
bake the tart in a well-heated oven from 
to Zhour. If wanted very nice, brush 
it over with the white of an egg beaten 
to a stiff froth, then sprinkle on it some 
sifted giiah and put it in the oven just 
to set the glaze: this should be done 
when the fart is nearly baked. A small 
b ipapoed of lemon-juice, and a little of 
e pes! minced, are by many persons 
considored an improvement to the flavour 
of rhubarb tart. Z'ime.—4 to 2 hour, 
Average cost, 9d. Sufficient for 5 persons. 

Seasonable from February to May. 


RHUBARB WINE. 
Ingredients.—To evory 5 lbs. of rhu- 
barb pulp allow 1 gallon of cold spri 
water; to every gallon of liquor allow 
Ths. of loaf sugar, 4 oz. of isinglass, the 
of 1 lemon. Mode.—Gather the 
rhubarb about the middle of May ; wipe 
it with a wet cloth, and, with a mallet, 
brujee it In a large wooden tub or other 
convenient means. When reduced to a 
, Weigh it, and to every 5 Ibs. add 1 
of Gold spring water ; let these re- 
for 8 days, stirring $ or 4 times a 











Bice Blancmange 


day ; and on the fourth day, the 
p through a hair sieve; put nie 

ito a tub, and to every gallon put 3 

of loaf sugar ; stir in the sugar until it is 

quite dissolved, and add the lemon-rind ; 

let the Hquor remain, and, in 4, 5, or 





days, the fermentation will b to sub- 
side, and a crust or head will be formed, 
which should be skimmed off, or the 


liquor drawn from it, when the crust 
begins to crack or separate. Put the 
wine into a cask, and if, after that, it 
ferments, rack it off into another cask, 
and in a fortnight stop it down. If the 
wine should have lost any of its original 
sweetness, add a little more loaf sugar, 
taking care that the cask is full, Bottle 
it off in February or March, and in the 
summer it should be fit todrink. It will 
improve greatly by Reeping ; and, should 
avery brilliant colour be desired, add a 
little currant-juice. Seasonable. Make 
this about the middle of May. 


RICE BISCUITS, or Cakes. 


Ingredients.—To every 4 lb. of rice- 
flour, allow } lb. of pounded lump sugar, 
} lb. of butter, 2 eggs, Mode.—Beat 
the butter to a cream, stir in the rice- 
flour and pounded sugar, and moiston 
the whole with the egys, which should 
be previously well beaten. Roll out the 

aste, shape it with a round paste-cutter 
into small cakes, and bake them from 12 
to J8 minutes in a very slow oven. Tvime, 
—12 to 18 minntes. Average cost, Od. 
Supicient to make about 18 cakes, Sea- 
sonable at any time. 


RICE BLANCMANGE. 
per itienie 410. of ground rice, 3 oz. 
of loaf sugar, 1 oz. of fresh butter, 
1 quart of milk, flavouring of lemon- 
ecl, essence of almonds or vanilla, or 
urol-leaves. Mode.—Mix the rice toa 
smooth batter with about 4 pint of the 
milk, and the remainder put into a sauece- 
pan, with tho sugar, butter, and which- 
ever of the above flavourings rer be 
preferred ; bring the milk to the bailing- 
oint, quickly stir in the rice, and let it 
il for about 10 minw or until it 
comes gasily away from the saucepan, 
keeping it well stirred the whole titae. 
Grease a mould with pure salad-oil; 
pour in the rice, and let it get perfectly 
set, when it should turn out quite easily ; 
garnish it with jam, or round @ 
compéte of any kind of fruit, just before 
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Rice Bread 


itis sent to table. This blancmange is 
better for baing made the day before it 
is wanted, as it then bas time to become 
firm. Iflaurel-leaves are used for flavour- 
ing, steep 8 of them in the milk, and 
take them out before the rice is added : 
about 8 drops of essence of almonds, or 
from 12 to 16 drops of essence of vanilla, 
would be required to flavour the above 

portion of milk. Zime.—From 10 to 
£5 tninutes to boil the rice. Average cost, 
Bd. See to fill a quart mould. 
Sensonadle at any time. 


RICE BREAD. 


Ingredients.—To every Ib, of rice allow 
4 lbs. of wheat flour, nearly 3 tablespoon- 
fuls of yeast, } oz. of salt. A/ode.—Boil 
the rice in water until it is quite tender ; 
puge off the water, and put the rice, be- 
ore it is cold, to the flour. Mix these 
well together with the yeast, salt, and 
sufficient warm water to make the whole 
into a smooth dough ; let it riso by the 
side of the fire, then form it into loaves, 
and bako them from 14 to 2 hours, ac- 
cording to their size. If the rice is boiled 
in milk instead of wator, it makes very 
delicious bread or cakes, When boiled 
in this manner, it may be mixed with 
the flour without stiaining the liquid 
from it. Zime.—14 to 2 hours. 


RICH, Buttered. 


Ingredients.—} tb. of rico, 14 pint of 
milk, 2 oz. of butter, sugar to taste, 
grated nutmeg or pounded ciunamon. 
Afode.—Wash and pick tho rice, drain, 
and put it into a saucepan with the milk; 
let it swell gradually, and, when tender, 
pour off tho milk; stir in tho bitter, 
kugar, and nutmeg or cinnamon, and, 
Whon tho butter is thoroughly melted, 
and the whole is que hot, serve. Aftor 
the milk is poured off, bo particular that 
the rice does not burn: to prevent this, 
do not cease stirring it.  Z'me.—About 

hour to swell the rico. Average cost, 

d. Sufficient for 4 or 5 persons, Sea- 
sonable at any time, 


RICE CAKE. 

Ingredients.— § Ib. of ground rice 
Ib. of flour, 3 if of teat micar: 9 se 
x» arene of essonce of lemon, or the 
rlad of ohe lemon, } 1b. of butter. Afode. 

te the whites from the yolks of 
the ; Whisk them both well, and 
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Rice, Savoury Casserole of 


add to the latter the butter beaten toa 
cream. Stir in the flour, 
rice, and lemon (if the 
rind is used it must be 
very finely minced), and 
beat the mixture well; 
then add the whites of 
BS tho eggs, beat the cake 
- <@ again for some time, put 
i ~ it into a buttered mould 
Caxu-xouLp, or tin, and bake it for 
nearly 14 hour. It may 
be flavoured with essence of almonds, 
when this is preferred. Time.— Nearly 
lj hour. Average cost, 1s. 6d,  Season- 
é at any time. 
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RICH, SAVOURY CASSEROLE 
OF; or Rice Border, for Ra- 
gofits, Wricassées, &. (An 
Entrée.) 


Ingredients.—1} lb. of rice, 8 pints of 
woak stock or broth, 2 slices of fat ham, 
1 teaspoonful of salt.  Afode.—A casse- 
role of rice, when made in a mould, is 
not such a difficult operation as when it 
is moulded by tho hand. It is an ele- 
gant and inexpensive entrée, as the 
remains of cold fish, flosh, or fowl, may 

be served ag 





‘What si de sy ola 
Cee \\\\\\\ mam, caxsées, &c, 
CEA essed inthe 
einen seat ae 
CASSEROLE OF RICE. requires grea 
nicety in its 


preparation, the principal thing to attend 
to being tho boiling of the rice, as, if 
this is not sufficiently cooked, tho casse- 
role, whon moulded, will have a rough 
appearance, which would entirely spoil 
it. After having washed the rice in two 
or three waters, drain it well, and put it 
into a stewpan with the stock, ham, 

salt; cover the pan closely, and let the 
rice gradually swell over a slow fire, oc- 
casivnally stirring, to prevent its sticking. 
When it is gaits soft, strain it, pick out 
the picces of ham, and, with the back of 
& large wooden spoon, mash the rice to 4 
perfectly smooth paste. Then well 
groaso & mould (moulds are made pur- 
posely for rice borders), and turn it up- 
side down for a minute or two, to drain 
away the fat, should there be too much ; 
put some rice all round the bottom 
and sides of it; pee a piece of soft 
bread in the middle, and cover it with 
rice; press it in equally with the spoon, 
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Rice, Sweet Casserole of 


and let it cool. Then dip the mould into 
hot water, turn the casserole carefully on 
to a dish, mark where the lid is to be 
formed on the top, by making an incision 
with the point of a knife about an inch 
from the edge all round, and put it into 
avery hot oven. Brush it over witha 
little clarified butter, and bake about 4 
hour, or rather longer; then carefully 
remove the lid, which will be formed b 
the incision having been made all round, 
and remove the bread, in emall pieces, 
with the point of a penknife, being care- 
fal not to injure the casserole. Fill the 
centre with the ragoft or fricassdée, 
which should be made thick; put on the 
cover, glaze it, place it in the oven to set 
the glaze, and serve as hot as possible. 
The casserole should not bo emptied too 
much, as it is Hable to crack from the 
weight of whatever is put in; and, in 
baking it, let the oven be very hot, or 
the casserole will probably break. Zime, 
—-About } hour to swell the rice. Siuffi- 
cient for 2 moderate -sized casseroles. 
Seasonadle at any time. 


RIO“, SWEET CASSEROLE OF 
(an E:ntremets). 


Ingredients.—1} Ib. of rice, 8 pints of 
milk, sugar to taste, flavouring of bittor 
almonds, 3 oz. of butter, the yolks of 3 
eggs. Mode.—This is made in precisely 
the same manner as © savoury casserole, 
only substituting the milk and sugar for 
the stock and salt. Put the milk into a 
stewpan, with sufficient essence of bitter 
almonds to flavour if well; then add the 
rice, which should be washed, picked, 
and drained, and lot it swell gradually 
in the milk over a slow fire. hen it 18 
tender, stir in the sugar, butter, and 
iba of eggs; butter a mould, press in 

6 rice, and proceed in exactly the same 
manner as in preceding recipe. When 
the casserole is ready, fll it with a com- 
pote of any fruit that may be preferred, 
or with melted apricot-jam, and serve. 
Time.—From 3 to 1 hour to swell the 
rice, § to } hour to bake the casserole. 
Average cost, exclusive of the compéte or 
jam, 1s. 9d. Sufficient for 2 casseroles. 
Seasonable at any time. 


RICH CROQUETTES. 


Ingredients.—§ lb. of rice, 1 quart of 
milk, 6 oz. of pounded sugar, flavouring 
of vanilla, lemon-peel, or bitter almonds, 
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Bice-Milk 


egg and bread-crumbs, hot lard. Mode 


—Put the rice, milk, and sugar inte 
& salcepan, and let the former ein d 
swell over a gentile fire until all the 

is dried up ; and just before the rice is 
done, stir in a few drops of essence of 
any of the above flavourings. Let the 
rice get cold; then form it into small 
round balls, dip them into yolk of 
sprinkle them with bread-crumba, 

fry them in boiling lard for about 10 
minutes, turning them about, that they 
may get equa Phar sbtes Rabb ed 
greasy moisture from them, by p 
them on a cloth in front of the fire for » 
minute or two; pile them on a white 
d’oyley, and send them quickly to table, 
A small piece of jam is sometimes intro- 
duced into the middle of each croquette 
which adds very much to the flavour 
this favourite dish. Zime.—From % to 1 
hour to swell the rice ; about 10 minutes 
to fry the croquettes. Average cost, 10d, 
Sufficient to make 7 or 8 croquettes, 
Seasonadble at any time. 


RICE PRITTERS. 


Ingredients —6 oz. of rice, 1 quart af 
milk, 3 oz. of sugar, 1 oz. of fresh but- 
ter, 6 oz. of orange marmalade, 4 e 
Afode.—Swell the rice in the milk, with 
the sugar and butter, over a slow fire 
until it is perfectly tender, which will be 
in about # hour. When the rice is done, 
strain away the milk, should there be 
any left, and mix with it the marmalade 
and well-beaten eggs; stir the whole 
over the fire until the eggs are set ; then 
spread the mixture on a dish to the 
thickness of about 4 inch, or rather 
thicker, When it is perfectly cold, out 
it into long strips, dip them in » batter 
the same as for apple fritters, and fry 
them a nice brown. Dish them on @ 
white d’oyley, strew sifted sugar over, 
and serve quickly. Zime.—About 3 hour 
to swell the rico; from 7 to 10 minutes 
to fry the fritters. Average cost, le, 6d, 
Sufficient to make 7 or 8 fritters. Season- 
able at any time. 


RICE-MILK. 

Ingredients.—8 tablespoonfuls of rice 
1 quart of mill, sugar to 7 W . 
liked, a little grated nutmeg, Mods—~ 
Well wash the rice, put it into & sahoe- 
pan with the milk, and simmer gently 
until the rice is tender, it from 
time to time to prevent the milk from 










Bice Pudding, Baked 


arning ; sweeten it, add a little grated 
3 meg, end serve. This dish i ahso 
ry suitable and wholesome for chil- 
sn; it may be flavoured with a little 
mon-peel, and @ little finely-minced 
Het may be boiled with it, which renders 
hmore strengthening and more whole- 
bore, Tapioca, semolina, vermicelli, 
kui macaroni, may all be dressed in the 
mane manner, Time.—From §# to 1 hour. 
Seasonadile at any time. 


MiOW PUDDING, Baked. 
: Ingredients.—1 amall page ae of rice, 
4 1 pint of milk, 2 oz. of fresh but- 
tor, 202. of beef marrow, } Ib. of cur- 
ranta, 2tablespoonfuls of brandy, nutmeg, 
Ba of sugar, the rind of 4 lemon. 
ode.—Put the lemon-rind and milk 
into a stewpan, and let it infuse till the 
milk is well flavoured with the lemon; 
in the mean time, boil the rice until 
tender in water, with a very small quan- 
tity of salt, and, when do10, lot 1t be 
thoroughly drained. Teas the eggs, 
stir to them the milk, which should 
be strained, the butter, marrow, cur- 
rants, and remaining ingredients; add 
the rice, and mix all well together. Line 
the ed of the dish with puff-paste, 
tin the pudding, and bako for about 
hour in a slow oven. Slices of candied. 
peel may be added at pleasure, or Sultana 
raisins may be substituted for the cur- 
rants, Zime.—Z hour. <Avrerage cost, 
Is. 8d. tent for 5 or 6 persons. 
Scasonadle fore winter pudding, when 
fresh fruits are not obtainable, 


RIO“ PUDDING, Baked (Plain 
and Hoonomical; a nice Pudding 
for Children). 

Ingredients.—1 teacupful of rico, 2 
tablespoonfuls of moist sugar, 1 quart of 
milk, 4 oz. of butter or two small table- 
spoonfuls of chopped suct, 4 teaspoonful 
of grated nutmeg. Mode.—-Wash the 
rice, put it intoa pie-dish with the sugar, 

ourin the milk, and stir theso ingre- 

ienta well together; then add the 
butter cut up into very small pieces, or, 
instead of this, the above proportion of 
finely-mincod suet; grate a little nutmeg 
over the top, and bake the pudding, ina 
moderates oven, from 14t02 hours, As 
the rice is not ously cooked, care 
must be taken that the eiding be very 
slowly baked, to give p ay time for 
the rice to swell, and for it to be very 
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Rice Pudding, Boiled 


eoreng ly ‘er Timely ys 2 — 
verage cost . Sufficient for 5 or 
children. Seasonadle at any time. 


RICE PUDDING, Piain Boiled. 
Waa the rice, He it in a pudding-cloth, 
ash the rice, tie it ina 
allowing room for the rice to swell, and 
put it into a saucepan of cold water; 
oil it gently for two hours, and if, after 
a timo, tho cloth seems tied too one Ye 
take the rice up and tighten the cloth. 
Serve with sweet melted butter, or cold 
butter and sugar, or stewed fruit, jam, 
or marmalade, any of which accompani- 
ments are suitable for plain boiled rice, 
T.me.—2 hours after the water boils. 
Average cost, 2d. Sufficient for 4 or & 
persons, Seasonable at any 


RICE PUDDING, Boiled. 


Ingredients.—} lb. of rice, 14 pint of 
now milk, 2 oz. of butter, 4 CBE, 4 walt- 
spoontul of salt, 4 large tablespoonfuls 
of moist sugar, flavouring to taste. 
Mode.—Stew the rice very gently in the 
above proportion of new milk, and, 
when itis tender, pour it into a basin; 
stir in the butter, and let it stand to 
cool; then beat the egrs, add these to 
the rice with the sugar, salt, and an 
flavouring that may be approved, su 
as nutmeg, powdored cinnamon, grated 
lemon-peel, essence of bitter-almonds, or 
vanilla, When all is well stirred, put 
tho pudding into a buttered basin, tie it 
down with a cloth, plunge it into boiling 
water, and boil for 1} hour. Time— 
1} hour. Average cost, 1s. Sufficient for 
: or 6 persons. Scasonable at any 
ime, 


RICH PUDDING, Boiled (with 
Dried or Fresh Fruit; & nice 
Dish for the Nursery). 


Ingredients.—i Tb. of rice, 1 pint of 
any kind of fresh fruit that may be pre- 
ferred, or 4 Ib of raisins or currants. 
Afode.—Wash the rice, tie it in a cloth, 
allowing room for it to swell, and put it 
into a saucepan of cold water ; let it boil 
for an hour, then take it up, untie the 
cloth, stir in the fruit, and tie it up 
tolerably tight, and put it into the water 
for the remainder of the time. Boil for 
another hour, or rather longer, and serve 
with sweet sauce if made wi 
and with plain sifted sugar if ma 





Rice, to Boil, for Curries 


eas aman ACRE tt al A PRE REPEL IEE TIAL IE EGNOS LETC EE TE DIANE 
into it, and it boiling quickly, with 
Sy ee 
not @ it up, » and pu 
it on a dish before the fire to dry; do 
not handle it much with a spoon, but 
shake it about a little with two forks 
that it may all be equally dried, and 
strow over it a little salt. It is now 
ready to servo, and ney be heaped 
light on a dish by itself, or be laid 
round the dish as a border, with a curry 
or fricagseo in centre, Some cocks 
amooth the rice with the back of o 
and then brush it over with the 
yolk of an egg, and set it in the oven to 
colour ; but the rice, well boiled, white, 
dry, and with every grain distinct, is by 
far the moro preferable mode of dressing 
it. During the process of boiling, the 
rice should be attentively watched, that 
it be not overdone, as, if this is the case, 
it, will have a mashed and soft appear- 
ance. Zime.-——15 to 25 minutes, accord- 
ing to the quality of the rice. Average 
cost, 3d. 8 ent for a large dish of 
curry. Seasonable at any tame. 


RICE, To Boil, for Curries, &c. 
(Boyer’s Recipe.) 

Ingredients.—1 lb. of the best Caro- 
lina rice, 2 quarts of water, 14 oz. of 
butter, a little salt. Afode.—Wash the 
rice well in two waters; make 2 quarts 
of water boiling, and w the rice mto 
it; boil it until three-parts done, then 
paige Ey et pte ragaoe the Meteniey 

sides of a stewpan, put in the rice, 
place the lid on tightly, and set it by the 
side of tho fire, until the rice is perfectly 
tender, occasionally shaking the pan to 
prevent its sticking. Prepared thus, 
every grain should be separate and white. 
Hither dish it separately, or place it 
the curry asa border. Zume.—15 
to 25 minutes. Average cost, 7d. Suffi- 
eient for 2 moderate-sized curries. Sea- 
sonable at any time. 


ROASTING, Memoranda in. 

Peet ment of gid fire : & ia 
rimary importance in roasting. A 
radiant fire Fo; é 


om sein nah a operation is 
absol nece nsure a good 
reeult. en thes article to be dressed 


is thin and delicate, the fire may be 
singll; but when the joint is large the 
fire must fill the grate. Meat must never 
put down before a w or exhausted 
which may soon want recruiting ; 
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. Rolls, Hot 


Raat ert AE RP TEAL RSE TELE CT NTN DY 
on the other hand, if the heat of the fre 


become too flerce, the meat mist 
removed to a considerable distan 
slways ful ta reaueing, Codach they 
ways roas SU0s 
ceed in néarly everything cle, =A 
French writer on the culinary art says 
that anybody can learn how to cock: 
but one must be born a roaster. Aocor- 
ding to Liebig, beef or mutton cannot 
bo said to be sufficiently roasted, until 
it has acquired throughopt the wholo 
mass a temperature of 158°. But poultry 
may be well cooked when the inner 
have attained a temperature of 180° to 
140°. This depends on the greater 
amount of blood which beef and mutton 
contain, the colouring matter of blood 
not being coagulable under 158°, 


ROLLS, Excellent, 


Ingredients. —To every Ib. of flour 
allow 1 oz, of butter, } pint of milk, 
a large teaspoonful of yenst, a little salt. 
AMode.—Warm the butter in the milk, 
add to it the yeast and salt, and mix 
these ingredients well together, Put the 
flour into a pan, stir in the above ingre- 





dients, and let the dough rise, covered 
in awarm place. Kn it well, mak: 
it into rolls, let them risé again for a fer 
minutes, and bake in a quick oven 
Richer rolls may be made by adding 
or 2 eggs and a larger proportion ¢ 
butter, and their appearance improv 
by aoe the tops over with yolk 
egg or a little muk. Zeme—l Id. 
flour, divided into 6 rolls, from 15 to 
minutes, 


ROLLS, Hot, 


This dish, although very unwholesc 
and indigestible, is nevertheless 
great favourite, and eaten by m 

crsons. As soon as tho rolls come f 

e baker's, they should be put into 
oven, which, in the early part of 
morning, is sure not to be very hot ; 
wacte Wie thet eae 
wan en are te 

ioe into ihees 


divide them lengthwise 
some thin flakes of good butter bet 
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Rolls, Pinted 


slices, the rolls together, and 
thon in the oven for a minute or 
» but not longer, or tho butter would 
take them out of the oven, spread 
butter equally over, divide the roils 

half, and put them on to a very hot 
clean dish, and send them instantly to 





7a 


ee 


ROLLS, Fluted. 

Ingredients, —Puff-paste, the white of 
an egg, sifted sugar, jelly or preserve. 
Mode.—Make sume good  puff-paste 
aay answer very well for little 

ishes of this sort); roll it out to the 
thickness of} inch, and witha round fluted 
pasle-cutter stamp out as many round 
pieces as may be required ; brush over 
the upper side with the white of an egg; 
roll up the pieces, pressing the paste 
lightly together whore it joins; place 
the rolls on a baking-sheot, and bake 
for about } hour. <A sew minutes bofore 
thoy are done, brush them over with the 
white of an eng; strow over sifted sugar, 

ut them back in the oven; and when 
he icing is firm and of a pale brown 
colour, they are done. Place a strip of 
jelly or preserve across each roll, dish 
them high on a naphin, and serve cold. 
Time.—{ hour before being iced ; 5 to 
10 minutos after. Average cost, 1s. 3d. 
Ib. of puif-pasto for 2 


Seusonable at any time. 


dishes, 


ROUX, Brown, a French Thick- 
ening for Gravies and Sauces. 


Ingredients. —6 oz. of butter, 9 oz. of 
flour. Mode.—Melt the butter in a stew- 
pan over a slow fire, and ureage in, very 

dually, the flour ; stir it till of a light- 

wn colour--to obtain this do it very 
slowly, otherwise the flour will burn and 
impart a bitter taste to the sauce it is 
mixed with. Pour it in a jar, and keep 
it for use ; it willremain good sometime. 
Zime,—About 4 hour. Average cost, 7d. 


ROUX, White, 
White Sauces. 


Allow the same proportions of butter 
and flour as in the preceding recipe, 
and proceed in the same manner as for 
brown roux, but do not keop on the 
fire too long, and take caro not to let it 
oglour. ia used for thickening white 
quce. Pour it into a jar t@ use when 
waated. Zime.—jhour. 4 verage cost, 7d, 


for thickcning 


265 
Rump-steak and Kidney Pudding 


Sufficient. —A demertapoonful will thicken 
& pint of gravy. 

Note.—Besides the above, sances may 
be thickened with potato flour, ground 
rice, baked flour, arrowroot, &c.: the 
latter will be found far preferable to the 
ordinary flour for white sauces. <A slice 
of bread, toasted and added to gravies, 
answers the two purposes of thickening 
and colouring them. 


RUMP-STEAEK, Fried. 


Ingredients.—Stcaks, butter or clarified 
dripping.— Mode.—Although broiling is 
a far superior method of cooking steaks 
to frying them, yot, when the cook is not 
very expert, the latter mode may be 
adopted; and, when properly done, the 
dish may really look very inviting, and 
the flavour be good, The steaks should 
be cut rather thinner than for broiling, 
and with a small quantity of fat to each, 
Put some butter or clarified dripping 
into a frying-pan ; let it get quite hot, 
then lay in the steaks. ‘l'urn them fre- 
guently until done, which will be in 
about 8 minutes, or rather more, should 
the steaks bo very thick. Serve on a 
very hot dish, in which put a small pioce 
of butter and a tablespoonful of ketchup, 
and season with pepper and salt. They 
should be sent to table quickly, as when 
cold the steaks aro entirely spoiled. 
Time.—8 minutes for a medium-sized 
steak, rather longer for a very thick one, 
Average cost, 1s, per Ib. Seasonable all 
the year, but not good in summer, as the 
mext cannot hang to got tender, 

Note.—Whoere much gravy is liked, 
make it in the following manner :—As 
soon as the steaks are done, dish them, 
pour a little boiling water into the frying- 
pan, add a seasoning of pepper and salt, 
a small piece of butter, and a tablespoon- 
ful of arvey’s sauce or mushroom ket- 
chup. Hold the pan over the fire for a 
minute or two, just let the gravy simmer, 
then pour on the steak, and serve. 


RUMP-STEAK AND KIDNEY 
PUDDING. 


Ingredients.—2 tbs. of romp-steak 
2 kidnoys, seasoning to taste of salt and 
black pepper, suet crust made with milk 
(see Paatry), in the jhe alae of 6 ox. of 
suct to each 1 lb, of four. Mode.—Pro- 
cure some tender rump-steak (that which 
has been hung a little time), and di 

it into pieces about an inch square, 
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cut each kidney into 8 pieces, Line the 
dish with crust mado with suet and flour 
in the above proportion, leaving a small 
piece of crust to overlap the edge. Then 
cover the bottom with.a m of the 
steak and a few pieces of kidney ; season 
with salt and pepper (some add a little 
flour to thicken the gravy, but it is not 
necessary), and then add another layer 
of steak, kiduey, and seasoning. Proceed 
in this manner till the dish is full, when 
she in sufficient water to come within 

inches of tho topof the basin. Moisten 
the edges of the crust, cover the pudding 
over, pross the two crusts together, that 
the gravy mny not escape, and turn up 
the overhanzing paste. ring out a 
cloth in hot water, flour it, and tie up 
the pudding; put it into boiling water, 
and let it boil for at Icast 4 hours. If 
the water diminishes, always replenish 
with some hot in a jug, as the pudding 
should be kept covered all the time, and 
not allowed to stop boiling. When the 
cloth is removed, cut out a round picce 
in the top of the crust, to prevent the 
pudding bursting, and send it to table in 
the basin, cither in an ornamental dish, 
or with a Hag pinned round it. Serve 

im 


a eh é.—For a tape with 
Ibs. of stoak and 2 kidnoys allow 4 
hours. <Averuge cost, 23s. 8d. Sufficient 


for 6 persons. Seusonadle all the year, 
but more suitable in winter, 

Note. —Rump-stoak pudcing may be 
very much enriched by adding a few 
oysters or mushrooms. In Sussex, the 
inhabitants are noted for their savoury 
‘puddiags, which are usually made in the 
manner just deseribed. It differs from 
the general way of making them, as the 
meat is cut up into very small pieces 
and the basin is differently shaped, 10- 
sembling a vory largo saucer: on trial, 
this pudding will be found far nicer, and 
more full of gravy, than when laid in 
large pieces in the dish. 


RUMP-STHAK AND OYSTER 
SAUCE. , 


Ingredienta.~8 dozen oysiers, ingte- 
dients for oyster saree, 2 Ib. of rump- 
steak, poets Pit taste of popper and 
walt, Afode.—Make the oyster sauco, 
and when thet is ready, put it by 
the side of the fire, but do not bt 
% keep boiling. 
of an equal thi 


Have the steaks cut | 
eas, broil] them overa , but pepper and salt, Zime—-8 to 16 
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Rump-steak and Oyster Sauce 


Rump-steak or Beef-steak, Broiled 


very clear fire, turning them often, that 
fie’ gravy may rt oacape. In about 8 
minutes they will be done, when put 
them ona very hot dish ; amother with 
the oyster sauce, and the romainder send 
to table in a tureen. Serve quickly. 
Time. —About8 to10 minutes, according 
to the thicknoss of the steak, Average 
cost, 1s. per lb. Sufficient for 4 persons. 
Seaso calls from September to Apvil. 


RUMP-STHAK or BHHY- 


STEAK, Broiled. 


Ingredients.—Stoaks, a piece of butter 
the sizo of a walnut, salt to taste, 1 
tablespoonful of good mushroom ket. 
chup or Ilarvey’s sance. Afode.—As 
tho success of a good broil so much 
depends on the state of the fire, see that 
it is bright and clear, and porfoctly free 
from smoke, and do not add any fresh 
fuol just before you require to use the 
gridiron. Sprinkle a little salt over the 
fire, put on the gridiron for a few mi- 
nutes, to got thoroughly hot through ; 
rub it with a piece of fresh suet, to pre- 
vent the ment from sticking, and lay on 
the steaks, which should be cut of an 
equal thickness, about # of an inch, or 
rather thinner, and level them by beating 
them as (little as possible with a rolling 
pin. Turn them frequently with steak. 
tongs (if these are not at hand, stick a 
fork in the edge of the fat, that no gravy 
escapes), and in from 8 to 10 minutes 
they will be done. Have ready a very 
hot dish, into which put the ketchup, 
and, when liked, a little minced shalot ; 
dish up tho steaks, rub thom over with 
buttor, and season with pepper and salt. 
The oxact time for broiling steaks must 
be detcrminod by taste, whether they 
are Jikedl underdone or well dona; more 
than from 1 to 10 minutes for a steak 
#inch in tbicknoss, we think, would 
spoil and dry up the juicos of the meat, 
Great oxpelition is necessary in sending 
broiled steaks to table; and, to hare 
them by piety, they should hp 
cooked till eve ng else prepated for 
dinner has been dished up, as their ox- 
cellence entirely depends on their bei 
served very hot. ish with scrap 
horseradish, or slices of cucumber. 
Oyster, tomato, onion, and many other 
sauces, are frequent accompaniments to 
Sd Hirt but true lovers of this 
English dieh generally reject all additions 
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Rump-stedk 








minutes, Average cost, 1s. per ib. 
Sufficient,—Allow 4 lb, to each person ; 
if the consist entirely of gentle. 
man, $ 1b, will not be too much. Sea- 
sonable all tho year, but not good in the 
hoight of summer, as the meat cannot 
hang long enough to be tender. 


BUMP-STHAK PID. 


Ingralients.—3 Ibs. of rump-steak 
seasoning to taste of salt, cayenne, on 

lack pepper, crust, water, the yolk of 
an ege. Afode.—Have the steaks cut 
from a rump that has hung ae few days, 
that they may be tender, and be parti- 
cular that every portion is perfectly 
sweet. Out the steaks into pieces about 
8 inches long and 2 wide, allowing a 
small piece of fat to each piece of lean, 
and arrange the meat in layers in a pie- 
dish. Between each layer sprinkle a 
seasoning of salt, pepper, and, whon 
liked, a few grains of cayonno. Fill the 
dish sufficiently with meat to support 
the crust, and to give it anice raised 
ee rg when baked, and not to 
look flat and hollow. Pour in suffi. 
cient water to half fill the dish, and 
border it with paste (see Pastry); brush 
it over with a little water, and put 
“on the cover; slightly press down tho 
edges with tho thumb, and trim off closo 
to tho dish. Ornament the pie with 
leaves, or pieces of paste cut in any shapo 
that fancy may direct, brush it over 
with the beaten yolk of an egg ; make a 
holo in tho top of the crust, and bake in 
a hot ovon for about 1} hour, Zunre.— 
In a hot ovon, 14 hour. Average cost, 
for this size, 8s, 6d. Sufficient for 6 or 
8 persons, Seasonadle at any timo. 


RUMP-STEAK PUDDING, 
Baked. 


Ingredients.—6 oz, of flour, 2 eggs, not 
quite 1 pint of milk, salt to taste, 14 lb. 
of rump-steaks, 1 kidney, pepper and 
salt, Afode,—-Cut the steaks into nico 
square picces, with a small trea of 
fat, and the kidney divide into small 
piecos. Make a batter of flour, eggs, 
and milk in the abovo alpaca ; lay 
a little of it at the bottom of a pie-dish 5 
then put in the steaks and kidney, which 
should be well seasoned with pepper and 
aait, and pour ovor the remainder of the 
batter, and bake for 14 hour in a brisk 

‘but not! fierce oven.—Zime.—14 hour. 





arn eeaenm 
Rump-steak with Fried Potatoes 


("eerorematenrsemprasmnonaqusysyanattynteynasaeiarnistdana ty moraa tly traAgnlsnegaptantnsede an tatessrmatasemahnerapmenSenatanadarsitise 
Average cost, 2s. bent fer 4 or 5 
persons, Reasonable ee ey time, 


RUMP-STEAK, Rolled, Roasted, 
and Stuffed. 


Ingredients.—2 lbs, of rump-steak, 
forcemeat, pepper and salt to 
clarified butter. Ifode.—Have the steaks 
cut rather thick from a well-hung 
rump of beef, and sprinkle over them a 
seasoning of pepper and salt. Make 
& forcement; spread it over half of 
the steak; roll it up, bind and 
skewer it firmly, that the forcemeat 
may not escape, and roast it before s 
nice clear fire for about 14 hour, or ra- 
ther longer, should the roll be very large 
and thick. Koep it constantly basted 
with butter, and sorve with brown 
gravy, some of which must be poured 
round the steak, and the remainder 
sent to table in a tureen. gam 
hour. Average cost, 1s. per lb. Suffieten 
for 4 persons. Seasonadie all the year, 
but bost in winter. 


RUMP-STEAK WITH FRInD 
POTATOES, or BIFTHK AUS 
POMMES-DE-TERER (@ Ila 
Mode Francaise). 


Ingredients.—2 Ib. of steak, 8 pota- 
toes, } lb. of butter, salt and pepper to 
taste, 1 teaspoonful of minced herbs. 
Mode.—Put the butter into a frying or 
sauté pan, set it over the fire, and let it 
get vory hot; peel, and cut the potatoes 
into long thin slices; put them into the 
hot butter, and fry them till of a nice 
brown colour. Now broil the steaks over 
a bri are! fire, hare engin Bika 

uently, that every part may bee Y 

one: as the should not be thick, 
5 minutes will broil them. Put the herbs 
and seasoning in the butter the potatoes 
were fried in, pour it under thes 
and place the fried potatoes round, aa & 
garnish. To have this dish in tien 
a portion of the fillet of tho sirioin should 
be used, as tho meat is generally so much 
more tender than that of the rump, and 
the steaks should be cut about § of an 
inch in thicknoss. Zime.—5 minutes to 
broil the steaks, and about the same time 
to fy the potatoes. Average cost, Le. 
per lb. Supictent for 4 persons. Season 
able all the year; but not so good im 
warm weather, as the meat cannot 
to get tender 





Rump- or Beef-ateak, Stewed 


RUMP. or BEEF-STHAR, Stewed 
{an Entrée). 


Ingredients.— About 2 Ibs. of beef or 
rump steak, 8 onions, 2 turnips, 3 car- 
rote, 2 or 3 oz. of butter, 4 pint of water, 
2 teaspoonfal of salt, $ do. of pepper, 
1 peo eepoontal of ketchup, 1 tablespoon- 
fol of flour, Mode.—Have the steaks 
eut tolerably thick and rather lean; 
divide them into convenient-sized pieces, 
and fry thom in the butter a nice brown 
on both sides, Cleanse and e the 
vegetables, cut the onions and carrots 
into thin slices, and the turnips into 
dice, and fry these in the same fat that 
the steaks were done in. Put all intoa 
saucepan, add 4 pint of water, or rather 
more should it be ncecossary, and simmer 
very gently for 2} or 3 hours; when 
nearly done, skim well, add salt, pepper, 
and ketchup in the above proportions, 
and thicken with ao tablespoonful of 
flour mixed with 2 of cold water. Let it 
boil up for a minute or two after the 
thickening is added, and serve. When 
a vegetable-scoop is at hand, use it to 
cut the vegetables in fanciful shapes; 
and tomato, Harvey's sance, or walnut- 
Hquor may be used to flavour the gravy. 
It is less rich if stewed the previous day, 
#0 that the fat may be taken off when 
cold ; when wanted for table, it will 
merely require warming through. 
Time.—8 hours. Average cost, 1s. per lb. 
Sufficient for 4 or 5 persons. Seasonable 
at any timo. 


RUSKS, to make (Suffolk Recipe). 


Ingredients.—To every lb. of flour 
— a oe of pee pee mulk, 
Os. sugar, 6 ergs, 1 table ne 
ful of yeast, Mode. — Put the milk and 
butter into a saucepan, and keep shaking 
it round until the latter is melted. Put 
the flour into a basin with the sugar, 
mix these well 

Pe ¢ 4 and 
a ey beat the eggs. 
Stir them with 
the yeast to the 
milk and butter, 








RUSKS, 
and with this liquid work the flour into 


asmooth dough. Cover a cloth over the 
Wasin, and leave the dough to rise by the 
side of the fire; then knead it, and di- 
vide it inte 12 pieces; place them in a 

kK oven, and bake for about 20 mi- 
nutes, Take the rycke out, break them 
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Sago Pudding 


in half, and then set them in the oven 
to get crip on the other side. When 
cold, they should be put into tin ca- 
nisters to keep them ary: and if in. 
tended for the cheese course, the sifted 
sugar should be omitted, Ttme.—2) mi- 
nutes to bake the rusks; 5 minutes to 
render them crisp after being divided. 
Average cost, 8a. Suffictent to make 2 
dozen rusks. Seasonable at any time. 


RUSKS, Italian. 


A stale Savoy or lemon cake may be 
converted into very good rusks in tho 
following manner. Cut the cake into 
slices, divide each slice in two ; put them 
on a baking-sheet, in a slow oven, and 
when they are of a nice brown and quite 
hard, they are done. They should be 
kept in a closed tin canister in a dry 
place, to preserve their crispness. 


SAGE-AND-ONION STUFFING, 
for Geese, Ducks, and Pork. 


Ingredients.—4 large onions, 10 sage- 
leaves, } lb. of b crumbs, 14 oz. of 
butter, salt and pepper to taste, 1 egy. 
AMode.—Peel the onions, put them into 
boiling water, let them simmer for § mi- 
nutes or rather longer, and just before 
they are taken out, put in the sage- 
leaves for a minute or two to take off 
their rawness, eae both these very 
fine, add the bread, seasoning, and 
butter, and work the whole togethor 
with the yolk of an egg, when the stuf. 
one will be ready for use, It should be 
rather highly seasoned, and the sago- 
leaves should be very finely chopped. 
Many cooks do not parboil the onions in 
the manner just stated, but merely use 
them raw. © stuffing then, however, 
is not nearly so mild, and, to many 
tastes, ites strong flavour would be very 
objectionable. en made for Be, 
& portion of the liver of the , sim- 
mered for a few minutes and very fine} 
minced, is frequently added to this stuf- 
fing ; and where economy is studied, the 
egg may be dispensed with. Zime.— 
Rather more than 5 minutes to simmer 
the onions. Average cost, for this quan- 
tity, 4d. Sufficient for 1 goose, or a pair 
of ducks. 


SAGO PUDDING. 
Ingredients.—14 pint of milk, 8 tabtes 
spoonfuls of sago, the rind of 4 lemon, 
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Sago Sauce for Sweet Puddings 
3 og. of é 13 oz, of butter, 
sugar, a —- , 


ented nutmeg, p te. Mode.— 
t the milk and lemon-rind into a stew- 
ae place it by the side of the fire, and 
6t it remain until the milk is well fla- 
vyoured with the lemon; then strain it 
mix with it the sago and sugar, and 
simmer gently for about 15 minutes, Let 
the mixture cool a little, and stir to it 
the ges which should be well beaten, 
and ihe butter. Line the edges of a pie- 
dish with puff-paste, pour in the pud- 
ding, grate a little nutmeg over the top, 
and bake from #to lhour. Time.—}Z to 
1 hour, or longer if the oven is very slow. 
Average cost, 1s. Sufficient for 65 or 6 
persons. Seasonabdle at any time. 

Note.—The above pudding may be 
boiled instead of baked; but then allow 
2 extra tablespoonfuls of sayo, and boil 
the pudding in a buttered basin from 1} 
to 1# hour. 


SAGO SAUCH FOR SWEET 
PUDDINGS. 

Ingredients.—1 tablospoonful of sago, 
4 pint of water, } pint of port or sherry, 
the rind and juice of 1 small lemon, 
pig rd to taste ; when the flavour is liked, 
a little pounded cinnamon, Mode.— 
Wash the sago in two or three waters; 
then put it into a saucepan, with the 
water and lemon-peel ; let it simmer gently 
by the side of the fire for 10 minutes, then 
take out tholemon-peel,add the remaining 
ingredients, give one boil, and serve. 
Bo particular to strain the lemon-juice 
before adding it to the sauce. This, on 
trial, will be found a delicious accom- 
paniment to various boiled puddings, 
such as those made of bread, raisins, 
rice, &o. Time.—10 minutes. Average 
cost, 9d, Sufficient for 7 or 8 persons. 


8AGO Pee ; 

Ingredients.—5 oz. of sago, 2 quarts 
Si atid Wty ing 

water, . by degrees, 

the boiling stock, and simmer till the 
nago is entirely dissolved, and forms a 
sort of jelly. Teme.—Nearly an hour. 
Average cost, 10d. per are Suffictent 
for 8 persons. Seasonadle all the year. 

Note.—The yolks of 2 oBg®, beaten up 
with a little cream, previously boiled, and 
added at the moment of serving, much 
improves this soup. 


BALAD, Boiled, 


Zi ients.—2 heads of oelery, 1 pint 
of French beans, lettuce, and endive. 





57 
Salad Dressing. 


Mode.—Boil the celery and beans se. 
orga until tender, and cut the celery 
nto pieces about 3 inches long. Put 
these into a salad-bow!l or dish ; over 
eithor of the salad dressings, and garnish 
the dish with a little lettuce finely 
chopped, blanched endive, or a few tufts 
of boilod cauliflower. This composition; 
if less agreeable than vegetables in their 
raw state, is more wholesome ; for salads, 
however hey may be compounded, when 
eaten uncooked, prove to some people 
indigestible. Tarragon, ohervil, burnet, 
and boiled onion, may be added to the 
above salad with vantage, as also 
slices of cold meat, poultry, or fish. 
Seasonable.—From July to October, 


SALAD DRESSING (Bxcellent). 


Ingredients.—1 teaspoonful of mixed 
mustard, 1 teaspoonful of pounded 
sugar, 2 tablespoonfuls ofsalad oil, 4table- 
spoonfuls of milk, 2 tablespoonfula of 
vinegar, cayenne and salt to taste. 
Mode.—Put the mixed mustard into a 
salad-bowl with the sugar, and add the 
oil drop by drop, carefully stirring and 
mixing all theso ingredients well toge- 
ther. Proceed in this manner with the 
milk and vinegar, which must be added 
very gradually, or the sauce will curdle, 
Put in the seasoning, when the mixture 
wil be ready for use. If this dressin 
fs properly made, it will have a so 
creamy appearance, and will be found 
very delicious with crab, or cold fried 
fish (the latter cut into dice), as well as 
with salads. In mixing salad dressings, 
tho ingredients cannot be added {oo 
gradually, or stirred too much. A verage 
cost, for this quantity, 3d, Suffctent for 
@ small salad, ‘ 

This recipe can be confidently recom- 
mended by the editress, to whom it was 
pho by an intimate friend noted for 

er salads. 


SALAD DRESSING (Excellent). 


Ingredients.-—4 ¢ 1 teaspoonful of 
mixed mustard, } tenspoonfal of white 
pepper, half that seca 8 of cayenne, 
salt to taste, 4 tablespoonfuls of cream 
vinegar. Mode.— the un 
h 7 Which vill be in about 4, hour o 
20 minutes; put them into cold water, 
take off the shells, and couse the zoe 
in a mortar to a am te. Then 
add all the other ents, except 
the vinegar, and stir (hem well 





Balad Dressing 
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Balad, Red Cabbage 





\nseenieapcnatcece tenement herenctnaptanenrone settee eereretsneecinemmassinscaltolson teers 
the whole are eecwey incorporated 


one with the other. Pour in sufficient 

vinegar to make it of the consistency 

of cream, taking care to add but little 

at atime. The mixturo will then be 

ready for uso. Average cost, for this 

panty: a Suficiens for ® moderate- 
Ba 


Note.—The whites of the 
into rings, will serve very we 
garhishing to the salad. 


8 
, cat 
as @ 


SALAD DRESBING (Pxoellent). 


“a iii yee egg, 1 teaspoonful of 
salad oil, 1 teaspoonful of mixed mustard, 
¢ teaspoonful of salt, 4 teaspoonful of 
pounded sugar, 2 tablospoonfulsofvinegar, 
6 tablespoonfuls of cream. Afode.— 
Prepare and mix the ingredients by the 
preceding recipe, and be very particular 
that the whole is well stirred. 

Note.—In making salads, the vege- 
tables, &c., should never be added to the 
gauce very long before thoy are wanted 
for table; the dressing, however, may 
alwa vared sume hours before 
required. Where salads are much in 

uest, it is a good plan to bottle off 
sufficient dressing for a few days’ con- 
sumption, as, thereby, much time and 
trouble are saved. If kept in a cool 
place, it will remain good for 4 or 5 days. 

Poetic Recipe for Salad.—The Rev. 
Syduey Smith's recipe. 


‘Two large potatoes, pase’d through kitchen 


eve, 
Smoothness and softness to the salad give: 
Of mordent mustard add a single spoon, 
Distrust the condiment that bites too soon ; 
ro deem it not, thou man of herbs, a fault, 

‘o add » double quantity of salt: 

Four times the epee with oil of Lucoa crown, 
And twice with vmegar procured from ‘town ;° 
True flavour needs it, and your poet begs, 
The pounded yellow of two well-boil’d eggs, 
Let onign’s atoms lurk within the bowl, 
And, scarce suspected, animate the whole; 
And, lastly, in the flavour’d compound toss 
A magio spoonful of anchovy sauce, 
Oh! great and glorious, and herbaceous treat, 
*Twould tempt the dying anchorite to eat. 
Back to the world he'd turn his weary soul, 
And plunge his fingers in the salad-bowl.” 


BALLAD, French. 


dagred wnis,— Lettuces ; alittle nr Hae 

burnet, To avery 4 tablespoonfuls of 

Tig his 
vt a of sa 

= ul of . Mode.—Wash 

lettucos, shake them in a cloth, and 


Put the 
rinkle over 
x these well 


cut them into inch len 
the ahorad + mo aA 
umet, an 
together. Put the salt and 
the onan vie —— with 
disperse amongst the salad, pour 
oil over, and mix the whole wall together 
for at least five minutes, when the pre- 
paration will be ready fortable. This is 
the very simple and expeditious mode of 
preparing a salad generally adopted 
our French neighbours, who are ao no 
for the delicious manner in which they 
dress their bow]. Success will not be 
obtained if the right vinegar is not pro- 
cured, therefore we advise our friends 
who wish to excel in making a French 
salad to procure a bottle of the beat 
French vinegar, flavoured with Taxragon 
or not as the taste may dictate. Those 
persons living in or near London, can 
ae ee tho vinegar of Messrs. Crosse 
Blackwell, Soho Square, at whose es- 
tablishment the quality of this important 
ingredient in a salad can be relied on. 
Time.—To be stirred at least 6 minwtes 
after all the ingredients are put in. 
Sufficient, Allow moderate-sized 
lettuces for 4 persons, Seasonalle. 
Plentiful in summer, but scarce and 
dear during the winter season. 


SALAD, Fresh Fruit (A Dessert 
Dish). 


Mode. —Fruit salads are made by 
stripping tho fruit from the stalks, piling 
it on a dish, and sprinkling over it tine 
pounded sugar. ey may be made o 
strawberries, raspberries, currants, or 
any of these fruits mixed; peaches also 
make a very goud salad. After the sugar 
is sprinkled over, about 6 large table- 
spoonfuls of wine or brandy, or 8 table- 

nfuls of liqueur, should: be poured in 
the middle of the fruit ; and, when the 
flavour is liked, a little pounded oinna- 
mon may bo added. In helping the 
fruit, it should be lightly stirred, that 
the wine and svigar cont equally dis. 
tributed.  Suffictent.—14 pint of fruit 
with 8 oz. of pounded sugar, for 4 or § 
persons, Scasonable in sumnrer 


SALAD, Red Cabbage. 
Ingredients.- A staall ned cabbage, 2 
teaspoonfuls of salt, 4 pint of vinegar, $ 
teaspoonfuls of oil, a amall | quantity of 
cayenne pepper. Mode,—Take off the 
outaide leaves of a fresh red cabbage, 


+ 
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Balad, Summer 


and cut the remainder very finely into 
small thin slices. Mix with the cabbage 
the above salad ingredionts, and let it 
remain for two days, when it will be fit 
for uso. This salad will keap very well 
for a few days. The quantity of the 
ingredients may of course be a little 
varied, according to taste. Time.—2 
days. <Average cost, from 2d. to 3d. 
each. Seasonabie in July and August, 





SALAD, Summer. 


Tagredients —3 lettuces, 2 handfuls of 
mustard and-cress, 10 young radishes, a 
few slices of cucumber. A/oude.— Lot the 
herbs be as fresh as possible for a salad, 
and, if at all stale or doal-lcoking, lot 
them lie in water for an hour or two, 
which will very much refresh them, 

W ash and 

viet titice carefully pick 

SW yt Bee S thom ‘over, 

= ee ae remove any 
" | decayed or 
worm-eaten 
leaves, and 
drain them 
thoroughly 
by swinging 
them gently ina cleancloth. Witha 
silver knife, cut the lettuces into small 
pieces, and the radishes and cucumbers 
into thin slices; arrango all these in- 
gredionts lightly on a dish, with the 
mustard-and-cress, and pour under, but 
not over the salad, either of tho salad 
dressings, and do not stir it up until it is 
to be exten. It may bo garnished with 
hard-boiled eggs, cut in slices, sliced 
cucumbers, nasturtiums, cut vegotable- 
flowers, and many other things that 
taste will always suggest to mako a pretty 
and olegant dish. In making a good 
gaind, care must be taken to havo the 
horbs freshly gathered, and seronyy 
drained vefure the sauce is added to 
thom, or il will bo watory and thia. 
Young epring onions, cut small, are by 
many porsony considered an improve- 
mont to salads; but, befure these are 
added, the cook should always consult 
the taste of her employer. Slices of cold 
meat or poultry added to a salad make a 
convenient and quickly-mado summer 
lancheon-dish; or coid fish, flaked, 
will also be found oxceedingly nico, 
mized with it. Averuge cost, 9d. for a 
salad for & or 8 s; but more ox- 
pensive when herbs are forced. 





BALAD IN BOWL. 


{ 
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Salmon (& la Genevese) 


eee pesimenereem tan ptndmcanpiyemansnguaneamivaterircasamnedemsnetstintael ity 
Sufficient for 5 or 6 persons, Seaeonadie 
froma May to September. 


SALAD, Winter. 


Ingredients. — Endive, mustard-and- 
cress, boiled beetroot, 3 or 4 hard-boiled 
eggs, celery. Jfode.~—The above in- 
gredients form the principal constituents 
of a wintor salad, and may be cony 
into a vory protty dish, by nicely con- 
trasting the various colours, and by 
tastefu'ly garnishing it. Shred the celery 
nto thin piccos, alter having carefully 
washed and cut away all worm-eaten 
pieces; cleanse the endive and mustard. 
and-cress freo from grit, and arrange 
these high in the contre of a salad-bowl 
or dish; garnish with the hard-boiled 
ergs and beetrovt, both of which should 
bo cut in mises; and pour into the dish 
but not over tho salad, either of the sa 
dressings. Never dress a ralad long 
beforo it is roqnired for table, as, by 
standing, it loses its froshness and pretty 
crisp and light appearance; the sauce, 
however, may always be prepared a few 
hours beforehand, and when required to 
use, the herbslaid lightly ovorit. Average 
cost, 9d. fora salad for 5 or 6 persons. 
Suffictent for 5 or 6 persons, Seasonable 
from the end of Soptember to March. 





SALMON (& la Genevese), 


lugredients.—2 slicos of salmon, 2 
chopped shalots, a little parsley, a small 
tanch of herbs, 2 bay-leaves, 2 carrota, 
pounded mace, pepper and salt to taste, 
4 tablespoonfuls of Madoira, 4 pint of 
white stock, thickening of butter and 
flour, 1 tcaspoonful of essonce of an- 
chovies, tho juice of 1 lemon, cayenne 
and salt to taste, AMode.—Rub the 
bottom of a stewpan over with butter, 
and put in the shalots, horbs, bay. 
loaves, carrots, mace, and seasoning ; 
stir them for 10 minutes over a clear 
fire, and add the Madeira or sherry ; 
simmer gently for 4 hour, and strair 
through 4 sieve over the fish, which stew 
in this gravy. As soon as the fish it 
sufficiently cooked, take away all th: 
liquor, except a little to keep the salmot 
moist, and put it into another stewpan 
add the stock, thicken with butter anc 
flour, and put in the anchovies, lemon 
juice, cayenne, and salt ; lay the ealmo! 
on a hot dish, pour over it of th 
sauce, and serve the remainder in ‘ 
tureon, Zime.—1} hour, Average co 


300 
Salmon, Boiled 


for this quantity, 8s. 6d. Sufficient for 
4 or § persons. 


SALMON, Boiled, 

Ingredients. —6 oz. of salt to ench 
gallon of water,—sufficient water to 
cover the fish. Mode.—Scale and clean 
the fish, and bo pnrticular that no blood 
isiteft inside ; lay it in the fish-kettle with 
sufficient cold water to cover it, adding 
salt in the above proportion. Bring it 
quickly to a boil, take off all the scum, 
and let it simmer gontly till the fish is 
done, which will be when the meat sepa- 
rates easily from the bone. Experience 
alone can teach the cook to fix the time 
for boiling fish; but it is especially to be 
remembered, that it should never be 
under-dressed, as then nothing is mora 
unwholesome. Neither let it remain in 
the kettle after it is sufficiently cooked, 
ae that would render it insipid, watery, 
and colourless. Drain it, and if not 
wanted for a few minutes, keep it warm 
by means of warm clvths laid over it. 
Serve on a hot napkin, garnish with cut 
lemon and parsicy, and send lobster or 
shrimp sauce, and plain meltod butter to 
table with it. A dish of dressed cucum- 
ber usually accompanies this fish. T'ime. 
-—~8 minutes to each lb. for large thick 
salmon; 6 minutes for thin fish. A ver- 
age cost, in full season, 1s. 3d. per Ib. 

uficient, 4 Ib., or rather less, for 
each person. Seasonable from April to 


oa 

ote.—Cut lemon should be put on 
the table with this fish; and a little of 
the juice squeezed over it is rerarded by 
many persons as a most agrecuble addi- 
tion. Boiled peas are also, by somo con- 
noisseurs, considered especially adapted 
to be served with salmon. 

To CHoosE Satiton.—To be good, 
the belly should be firm and_ thick, 
which ma pig be ascertained by feel- 
ing it with the thumb and finger. The 
circumstance of this fish having red gills, 
though given asa standing rule in most 
cookery- 





oks, as a sign of its goodness, 
ia not at all to be relied on, as this 
paged can be easily given them by 


SALMON AND CAPER SAUCH. 


Ingredignts.—2 alires of salmon, } Ib. 
butter, t tracooaha of a ooted taiey, 
1 shalot ; salt, pepper, a0 
meg to taste, ode.—Lay the salmon 


grated nut. « 
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Salmon, Curried 
in a baking- lace pieces of butter 
over it, ing he other ingredienta, 


rubbing a little of the seasoning into the 
fish; baste it frequently; when done, 
take it out and drain for a minute or 
two; lay it inadish, pour caper sauce 
over it, and serve. Salmon dressed in 
this way, with tomato sance, is very 
delicious. Zime.— About 2? hour. Aver- 
age cost, 1s. 8d. perlb. Sufficient for 4 
or 5 persons. Seasonable from April to 
August. 


SALMON, Collared. 


Ingredients.—A piece of salmon, sy 
$1b., a high seasoning of salt, pound 
mace, and pepper; water and vinegar, 
8 bay-leaves. Mode.—Split the fish ; 
scale, bone, and wash it thoroughly 
clean ; wipe it, and rub in the season- 
ing inside and out ; roll it up, and bind 
firmly ; lay it in a kettle, cover it with 
vinegar and water (4 vinegar, in pro- 
ortinn to the water); add the bay- 
caves and a good seasoning of salt and 
whole pepper, and simmer till done. Do 
not remove the lid. Serve with meltod 
butter or anchovy sauce. For pre- 
serving the collared fish, boil up tho 
liquor in which it was cooked, and add 
a little moro vinegar. Pour over when 
cold, Zme.— 7 hour, or rather more. 


SALMON, Crimped. 


Salmon is frequently dressed in this 
way at many fashionable tables, but 
must be very fresh, and cut into slices 
2 or 3 inches thick. Lay these in cold 
salt and water for 1 hour; have read 
some boiling water, salted, and well 
skimmed; put in the fish, and simmer 
gently for } hour, or rather more; should 
it be very thick, garnish the same as 
boiled salmon, and serve with the same 
gaucos. TZime—} hour, more or less, 
according to size. 

Note.—Never use vinegar with salmon, 
re 2 spoils the taste and colour of the 


SALMON, Curried. 


Ingredients. Sige remains of boiled 
salmon, # pint of strong or medium 
stock, i onion, 1 bar gt arch of curry- 

wder, 1 teaspoonful of Ilarvey’s sauce, 

te. spoonful of anchovy sauce, 1 os. of 
butter, the juice of § lemon, cayenne 
and salt to taste. Mode,—Cut up the 
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Salmon Ontlets 


onions into amall pieces, and fry them of 
a pale brown in the butter ; all the 
ingredients but the salmon, and simmer 
gently till the onfon is tender, ocoasion- 
sly #tirring the contents; cutthe salmon 
into small square D gener carefully take 
stewpan mand tetit gradually heat through, 
8 and le t eat : 
but do not allow it to boil long: Time 
Zhour. Average cost, exclusive of tho 
cold fish, 9d. 


SALMON CUTLETS. 


Cut the slices 1 inch thick, and season 
them with pepper and salt; butter a 
sheet of white papor, lay each slice on a 
separate piece, with their ends twisted ; 
broil gently over a clear fire, and serve 
with anchovy or caper sauce. Whon 
higher seasoning is required, add a few 
chopped herbs and a little spice, Time. 
onG to 10 minutes, 


SALMON, Pickled. 


Ingredients.—Salmon, 3 oz. of whole 
pepper, 4 oz. of whole allspice, 1 tea- 
epuonful of salt, 2 bay-leaves, equal 
quantities of vinegar and the liquor in 
which the fish was boiled. Afode.—After 
the fish comes from table, lay it in a 
vice dish with a cover to it, as it should 
be excluded from tho air, and tako away 
the bone; boil tho liquor and vinegar 
with the ether ingredients for 10 minutes, 
‘and let it stand to get cold ; pour it over 
the salmon, and in 12 hours this will be 
fit for the table. Zvze.—10 minutes, 


SALMON, Potted. 


Ingredients. —Salmon, pounded mace, 
cloves, and pepper to taste ; 3 bay-leavos, 
416. butter. Afode.—Skin the salmon, 
and clean it thoroughly by wiping with a 
cloth (water would spuil it); cut it into 
square pieces, which rub with salt; let 
them remain till thoroughly drained, 
then lay them in a dish with the other 
ingredients, and bake. When quite 
done, drain them from the gravy press 
into ory for use, and, when cold, pour 


SALMO, to Care. 

This consista in splitting the 
fish, rubbing it with salt, and then put- 
ting {t into pickle in tuba provided for 
the purpose. Hore it is kept for about 


Salsify, to Dress 


six weeks, when it is taken ressed 
and packed in casks, with red aalt, 


SALMON, to Help. 


First run the knife quite down to the 
bone, along the side of the fish, from 
a to 6, and also from c to d, Then help 
the thick part lengthwise, that is, in the 
direction of the lines from a to 6; and 
the thin part breadthwise, that is, 
direction of the lines from ¢ to f, ag 
shown in the engraving. A slice of the 
thick part should always be accompanied 
by a smaller piece of the thin from the 
belly, where lies the fat of the fish. 





carving 


Note. — Many persons 
ke of slicing 


salmon, make the mista 


in 
e of 
the thick part of this fish in the oie 
; and 


direction to that we have state 
thus, by the breaking of the flakes, the 
beauty of its appearance is destroyed, 


SALSIFY, to Dress, 


Ingredients.—Salsify ; tu exch 4 gailon 
of water allow 1 heaped tablespoontul of 
salt, 1 oz. of butter, 2 tablespoonfuls of 
lemon-juice. Afode.—Scrape the roots 
gently, so as to atrip them only of their 
outside peel; cut them into pieces about 
4 inches long, and, as they are peeled, 
throw them into water with which has 
been mixod a little lemon-juice, to pre- 
vont their discolouring, Put them into 
boiling water, with salt, butter, and 
Jemon-juice in the above proportion, and 
lot them boil rapidly until tender; try 
them with a fork; and, when it pene- 
trates easily, they are done. Drain the 
salsify, and serve with a good white aauce 
or French melted butter. Z'ime.—80 to 
50 minutes. Seasonadle in winter. 

Note.—This vogetable may be aldo 
boiled, slicod, and fried 11 batter of a 
nice brown, Vehen crisp and a good 
colour, they should be served with frisd 
pene in the centre of thy dish, and q 
ittle dune salt sprinkled over tho salsity, 
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Sauce & la Matelote, for Fish 





SANDWICHES, Victoria. 

Engredients.—4 3 their weight in 
pounded sugar Sates, and flour; 4 salt- 
spoonful of salt, a layer of any kind of 
je or marmalade. Mode.—Beat the 

tter to 9 cream; dredge in the flour 
ae pounded sugar; stir these ingre- 

onta well togther, and add the eggs, 
which should be previously thoroughly 
whisked, When the mixture has been 
well beaten for about 10 minutes, butter 
® Yorkshire-pudding tin, pour in the 
batter, and bake it in a moderate oven 
for 20 minutes. Lot it cool, spread one 
half of the cake with a layer of nice pre- 
gerve, place over it the other half of the 
cake, pross the pieces slightly together, 
and then cut it into long finger-pieces ; 
pile them in crossbars, on a glass dish, 
and serve. Z7me.—20 minutes, Average 
cost, le. 8d. Sufficient for 5 or 6 persons. 
Seasonadle at any time. 


SAUCES, General Remarks upon, 


The preparation and appearance of 
sauces and gravies are of the highest 
consequence, and in nothing does the 
talent and taste of the cook more display 
itself. Their special adaptability to the 
various viands they are to accompany 
cannot be too much studied, in order 
that they may harmonize and blend with 
them as perfectly, so to speak, as does a 
pianoforte accompaniment with the voice 
of the singer. 

The general basis of most gravies and 
some sauces is the samo stock as that 
used for soups; and, by the employment 
of these, with, perhaps, an additional 
slice of ham, a little spice, a few herbs 
and a slight flavouring from some cold 
sauce or ketchup, very nice gravies may 
be made for a very small expenditure, 
A milt (cither of a bullock or sheop), the 
shank-end of mutton that has already 
been dressed, and the necks and fect of 

try may all bo advantageously used 

Y gravy, where much is not required. 
it may, then, be established as a rule 
that there exists no necessity for ood 

vies to be expensive, and that there 

no occasion, as many would have the 
world believe, to buy ever so many pounds 
of fresh mreat, in order to furnish an ever 
#0 little quantity of gravy. 

Brown eo ag generally speaking, 
ahonld scarvely so thick as white 
sgl popeniale rable bear in mind, 

+ all those which areintended t mask 


the various dishes of poultry or meat, 
ahould be of a sufficient i to 
slightly adhere to the fowla or j 
over which they are poured, For browm- 
ing and thickening sauces, &o., browned 
flour may be properly employed. 
Sauces should possess a decided cha- 
racter; and whether sh or sweet, 
savoury or plain, they should carry out 
their names in a distinct manner, al- 
though, of course, not so much flavo 
as to make them too piquant on the one 
hand, or too mawkish on the other. 
Gravies and sauces should be sent to 
table very hot; and there is all the moro 
necessity for the cook to see to this 
oint, as, from their being usually served 
In smal! quantities, they are more liable 
to cool quickly than if they wore in a 
larger body. Those sauces, of which 
cream or eges form a component ade 
should be well stirred, as soon as those 
ingredients aro ndded to them, and must 
never bo allowed to boil ; as, in that case, 
they would instantly curdle. 


BAUCH & L’AUWRORHE, for Trout, 
Soles, &c. 


Jugredients,—The spawn of 1 lobstor, 
loz. of butter, 4 pint of Béchamel, the 
juico of 4 lemon, a high seasoning of salt 
and cayenne. Aforde.—Take the spawn 
and pound it in a mortar with the 
butter, until quito smooth, and work 1t 
through a hair sieve. Put the Béchamel 
into a stewpun, add the pounded spawn, 
the lemon-juice, which must be strained 
anda plentiful scasoning of cayenne an 
salt; lot it just simmer, but do not allow 
it to boil, or tho boautiful red colour of 
tho sauco will be spoiled. A small spoon- 
ful of anchovy essonce may be added at 
pleasure. Zime.—1 minute to simmer, 
Average cost, for this quantity, Is. a tS 
cient for a pair of large soles, Seasonadle 
at any time, 


SAUCEK&ala MATELOTH, for Fish. 


Ingredients. — pint of Espagnole, $ 
onions, 2 tablespoonfuls of mushroom 
ketchup, 4 glass of port wine, a bunch 
of sweet herbs, bay-leaf, + and 
pepper to taste, 1 clove, 2 berries of 
allspice, a little liquor in which the fish 
has been boiled, lemon-juice, and an- 
chovy sauce. Mode.—Slice and fry the 
onions of a nice brown colour, and put 
them into a stewpan with the ale, 
ketchup, wine, and a little liquor iy 
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Sauce Allemande 


which the fish has been boiled. Add the 
mia herbs, and apioess, and aimmer 
r 10 minutes, stirring well the 
time; strain it through a fine hair 
agve, put in the lemon-juice and anchovy 
garca, and pour it oyer the fish. This 
sguce may be very much enriched by 
Futting in 9 few small ae or force- 
Tacat balle made of fish, and also glazed 
onions or mushrooms. These, however, 
should not be added to the matelote till 
itiadished. J'ime.—l10 minutes. Average 
at ls 6d. Seasonadble at ay time. 
ota.~—-This sauce originally took its 
name as boing similar to that which the 
French sailor (matelot) employed as a 
relish to the fish he caught and ate. In 
some cases cider and ao were substi- 
tuted for the wine. The Norman mate- 
totes were very celebrated. 


SAUCE ALLEMANDHG, or German 
Sauce. 


Ingredients.—} pint of sauce tournée, 
the yolks of 2 eggs. Mfode.—Put the 
sauce into a stewpan, heat it, and stir 
to it the beaton yolks of 2 oggs, which 
have been previously strained. Lot it 
just simmer, but not boil, or the eggs 
will ourdle; and after they are added to 
the sauco, it must bo stirred without 
ceasing. This sauce is a general favou- 
rite, and is usod for many made dishos. 
Time.—1 minute to simmer. <Arciage 
cost, 6d. 


8AUCH ARISTOCRATIQUE (a 
Store Sauce). 


Ingredients.—Qreen walnuts. To every 
pint of juice, 1 lb. of anchovies, 1 drachm 
of cloves, 1 drachm of maco, 1 drachm 
of Jamaica gingor bruised, 8 shalots. To 
every pint of the boiled liquor, g Pint of 
vinegar, } pint of port wine, 2 table- 
spoonfuls of soy. Jfode.—Pound the 
walnuts in a mortar, squeeze out the 
beg through a strainer, and let it stand 

settle. Pour off the clear juice, and to 
every pint of it, add anchovies, spices, 
and cloves in the above proportion. Boil 
all these tegomner till the anchovica are 
dissolved, then strain the juicoagain, put 
in the shalots (8 to every pint), and boil 
agate. To every pint of the boiled liquor 

vinegar, wine, and soy, in the above 
que, and bottle off for use. Cork 
and seal the corks. Seasonable.— 
Make thin sauce from the beginuing to 


Sauce, Bread 


areeneeeeeremnnen emcees. nee ae nme ee ee, eames se) 

the middie of Jaly, when walnuts are in 
otion for sauces and pickling. 

Average cost, 8s. 6d. for a quart, 


SAUOE, Benton (to serve with 

Hot or Cold Roast Beef). 

1 ngredignts, an | tablespoonful of 
scraped horseradish, 1 teaspoonfal of 
made mustard, 1 teaspoonful of pounded 
sugar, 4 tablespoonfuls of vinaar, 
Mode.—Grate or scrape the ho 
very fine, and mix it with the rt ine 
gredionts, which must be all well blended 
together; serve inatureen. With oold 
meat, this sauce is a very good substitute 
an Se Average cost for this quan- 

Ys at, 


SAUCE, Mango Chetney, Bengal 
Recipe for Making. 


Ingredients. —1} lb. of moist sugar, 
$b. of salt, $ 1b. of garlic, }1lb. of 
onions, # lb. of pov ccree gin Ib. of 
dried chilies, # lb. of mustard- a Ib. 
of Aang ee, 2 bottles of ‘5 
vinegar, arge unripe sour ap 
Mode.—The sugar must be made Tato 
syrup ; the garlic, onions, and ginger be 
fmely Sagi in a mortar ; the mustard- 
seed washed in cold vinegar, and 
dried in the sun; the apples be peoled, 
cored, and sliced, and boilod in a bottle 
and a half of the vinegar. When all this 
is done, and the appies aro quite cold, 
put them into a large pan, and predually 
mix the whole of the rest of the ingre- 
dients, including the remaining half- 
bottle of vinegar, It must be well stirred 
until the whole is thoroughly blended, 
and thon put into bottles for use, Tie a 
pieco of wet bladder over the mouths of 
the bottles, aftor they are well corked. 
This chetney is very superior to an 
which can be bought, and one trial wi 
prove it to be delicious. 

Note.—This recipe was givon by a 
native to an English lady, who had long 
been a resident in India, and who, sinoe 
her return to her native country, has 
become quite celebrated amongst her 
ah for the excellence of this 
ro 


RAUCH, Braad (to serve with Roast 
Turkey, Fowl, Game, &a). 
Ingredients.—1 pint of milk, # lb, of 
the crumb of a stale loaf, 1 onion; 
pounded mace, cayenne, ahd salp to 


é 


2 


Sauce, Bread 


Checipamnrigcmne tea Aa GENE STAIR SA REIL ELTA OIE LE OTE TATE LET TOIS REED 
taste; 2 os.of butter. Jfode.—Peel and 
quarter the onion, and simmer it in the 
milk till perfoot'y tender, Break the 
bread, which d be stale, into small 
carefully picking out any hard or 

side 3 put it in a very clean sauce- 
milk over it, cover it up, 
and let it remain for an hour to A 
Now beatit ap with a fork very smoothly, 
add a seasoning of pounded mace, 
cayenne, and salt, with 1 oz. of butter ; 
give the whole one boil, and serve. To 
sauce, a small quantity of 

oream may be added just before sending 
it to table, J'tme.—Altogether, 1} hour. 
Average cost for this quantity, 4d. Su/- 
Jjicient to serve with a turkey, pair of 
fowls, or brace of partridges. 


SAUOR, Bread (to serve with Roast 
Turkey, Fowl, Game, &c). 


Ingredients.—Giblets of poultry, 2 Ib. 
of the crumb of a stalo loaf, 1 be 
12 whole peppers, 1 blade of mace, salt 
to taste, 2 tablespoonfuls of cream or 
melted butter, 1 pint of water. Bfode.— 
Put the giblete, with the head, neck, 
lege, &c., into a stewpan ; add the onion, 
pepper, mace, salt, and rather more than 

pint of water. Let this simmer for an 
hour, when strain the liquor over the 
bread, which should be previously grated 
or broken into small pieces. Cover up 
the saucepan, and leave it foran hour by 
the side of the fire; then beat the sauce 
up with a fork until no lumps remain, 
and the whole is nice and smooth. Letit 
boil for 3 or 4 minutes ; keep stirring it 
until it is rather thick ; when add 3 table- 
spoonfuls of good melted butter or cream, 
and serve very hot. Z%tme.—2} hours, 
Average cost, 6d. 


SAUCE, Christopher WNorth’s, for 
Meat or Game. 

Ingredients.—1 giass of port wine, 2 
¢ablespoonfuls of Harvey’s Sass: 1 des- 
Lertspoonful of mushroom ketchup, ditto 
of sigan white sugar, 1 tablespoonful 
of ismon juice, 4 teaspoonful of cayonne 

gredients thoroughly together, and 
heat the sauce gradual y, by placing the 
vessel in which it is made in a saucepan 
of boiling water. Do not allow it to boil, 
end serve directly it is ready. This 
sance, if bottled immediately, will eos 
ecto te fortnight, and will be fo 
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Sauce, Hpicurean 


SAUCE, Dutoh, for Fish. 
Ingredients, — } teaspoonful of flour, 
2 ces parent wae 
r, espoonfuls o e 
org eggs, the juice of 3 lemon ; silt to 
penept the teencn jedoas ine atewpan 
except the lemon-juice, & 5 
sot it over the fire, and keep continually 
stirring. When it is sufficiently thick, 
take it off, as it should not boil. If, 
however, it happens to curdle, strain the 
sues sed yacis atammy, add the lemon- 
uice, and serve. n vinegar ma 
be used instead of pint and: by aieee§ 
is considered far preferable, Average 


cost, 6d. 

Note.—This sauce may be poured hot 
over salad, and left to get quite cold 
when it should be thick, smooth, and 
somewhat stiff. Excellent salads may be 
made of hard eggs, or the remains of 
ealt fish flaked nicely from the bone, by 
pouring over a little of the above mixture 
when hot, and allowing it to cool. 





SAUCE, Green Dutch, or Hollan- 
daise Verte. 


Ingredients. —6 tablespoonfuls of 
Bévhamel, seasoning to taste of salt and 
cayenne, a little parsley-green to colour, 
the juice of 4 a lemon. ode.——-Put the 
Béchamel into a saucepan with the 
seasoning, and bring it to a boil. Make 
@ green colouring by pounding some 
parsley in a mortar, and squeezing all the 
juice from it. Let this just simmer, 
when add it to the sauce. A moment 
before serving, put in the lemon-juice, 
but not before ; for otherwise the sauce 
would turn yellow, and its id gua 
be thus spoiled. Average cost, 


SAUOB, Epicurean, for Steaks, 
Chops, Gravies, or Fish. 


Ingredients.—} pint of walnut ketchup, 
3 int of mushroom ditto, 2 tablespoon- 
uls of Indian soy, 2 tablespoonfuls of 
port wine; 3 oz. of white popper, 2 oz, 
of shalota, 7 oz. of cayenne, 4 o£, 
Sree pint of vinegar, ode. —, 
the whole of the ingredients into a bottle, 
and let it remain for a fortnight in a 
warm place, occasionally shaking up the 
contenta. Strain, and bottle off for use. 
This sauce will be found an agreeable 
addition to gravies, hashes, stews, dt. 
Average cost, for this quantity, le, Gd, 
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Sauce, Leamington 





flanoe, Genevese 


SAUOH, Genevese, for Salmon, 
, Trout, &6. 
agredisnts,—-1 small carrot, & emall 


f, 
faggot of sweet herbs, including parsley, 
J onion, & or 6 mushrooms (when obtain- 
able), 1 bay-leaf, 6 cloves, 1 blade of 
mace, 2 oz, of butter, 1 glass of sherry, 
13 pint of white stock, thickening of 
butter and flour, the juice of a 
lemon. Mode.—Out up .the onion and 
carrot into amall rings, and put them 
into a stewpan with the herbs, mush- 
rooms, bay-leaf, cloves, and mace; add 
the butter, and simmer the whole very 
gently over a slow fire until the onion is 

uite tender. Pour in the stock and 
, and stew slowly for ] hour, when 
strain it off into aclean saucepan. Now 
make a thickening of butter and flour, 
put it to the sauce, stir it over the fire 
until perfectly smooth and mellow, add 
the lemon-juice, give one boil, when it 
will be ready for table. Zime.—Alto- 
gether 2 hours. Average cost, ls. 3d. per 
int. Sufictent, half this quantity for 
fwo slices of salmon. 
SADCH, Green, for Green Geese or 
Duoklings. 

Ingredients. —} pint of sorrel-juice, 
1 glass of sherry, 4 pent of green goose- 
berries, 1 teaspoonful of pounded sugar, 
loz, of fresh butter. ode.— Boil the 

berries in water until thoy are que 
fonde ; mash them and press them 
through a sieve; put the pulp into a 
sancepan with the above ingredients; 
simmer for 3 or 4 minutes, and serve 
very hot, Time,—38 or 4 minutes. 

Note.-We have given this recipe as 
® sauce for green geese, thinking that 
some of our readers might sometimes 
require it; but, at the generality of 
fashionable tables, it is now seldom or 
nover served. 


SAUCH, Indian Chetney. 
ingredients. — 8 oz. of sharp, sour 
apple, pared and cored; & oz. of toma- 
toes, 8 oz. of salt, 8 oz. of brown sugar, 
8 os, of stoned raising, 4 oz. of cayenne, 
pes of bli ginger 2 = garlic, 
03. 8 of vi F 
1 quart of lemon ee Mode. —Chop 
the apples in aquare pisces, an 
add to them the cther ingredients. Mix 
the whole well ba pore and put ina 
well-covered ah ag a ina warm 
place, and every day for a month, 


taking care to put on the lid after this 
operation ; strain, but do not squeeze it 
dry; store it away in olean jara or 
bottles for use, and the liquor nerve 
asan excellent sauce for meat or fish. 
Seasonable,—Make this sauce whan toma. 
toes aro in full season, that is, from the 
beginning of Soptember to the end 
October. 


SAUOHR, Italian (Brown). 
Ingredients.—A. few cho mush- 
rooms and shalote, 4 pint of Pee $ glass 
of Madeira, the juice of 4 lemon, 4 tea- 
spoonful of pounded gugar, 1 gear! ergata 
of chopped parsley. Mode.— Put the 
stock into a stewpan with the mush- 
rooms, shalots, and Madeira, and stew 
ently for + hour, then add the remain. 
ane ingredients, and let them just boil. 
en the sauce is done enough, put it 
in another stewpan, and warm it in a 
bain marie. The mushrooms should not 
be chopped long before they are wanted, 
as they will then become black. Z'ime— 
hour. Average cost, for this quantity, 
d. Sufficient for a small dish, 


SAUOH, Italian (White). 


Ingredients.—4 pint of white stock, 
2 tablespoonfuls of shoppe: mushrooms, 
1 dessertspoonful of chopped shalots, 
1 slice of ham, minced very fine; ¢ pint 
of Béchamel; salt to taste, a few 
drops of garlic vinegar, 4 teaspoonful of 
pounded sugar, @ squeeze of lemon- 
juice, Afode.—Put the shalots and mush- 
rooms into a stewpan with the stock and 
ham, and simmer very gently for § hour. 
when add the Béchamel. Let it just boil 
up, and then strain it through a tammy ; 
season with the above ingredienta, and 
serve very hot. If this sauce should not 
have retained a nice white colour, a little 
cream may be added. Zime.—§ hour. 
Aver cost, for this quantity, 10d. 
Sufficient for a moderate-sized 

Note,—To deaf the colour . ae 
mushrooms r g, throw 
into water to which a Httle lemon-juics 
has been added. 


SAUOR, Leamington (an Hixcellent 
Sauce for Flavouring Gravies, 
Hashes, Soups, &c.—Author’s 
Recipe). 

Fagredients., Walnuts. Toeach quark 
of wainut-juice allow 8 quarts of vinegar, 

20 
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Sauce, Matize d’Hotel 
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1 piat of Indian soy, 1 ox. of cayenne, 
2as. of ahalots, 7 ox. of garlic, 4 tint of 
pert wine. Mode.—Be very particular in 
chovsing the waluuts ag soun as they ap- 
pear in the market; for they are more 
easily bruised before they become hard 
aad ahelicd. Pound them in a mortar to 
® pulp, strew some salt over them, and 
1 them remain thus for two or three 
days, occasionally stirring and movin 
them sbout, Press out the juice, 

to ¢ach quart of walnut-liquor allow the 
above proportion of vinegar, soy, cayenne, 
shalota, garlic, and port wine. Pound 
each ingredient se gel bes @ mortar, 
then mix them well together, and store 
away for use in small bottles. The corks 
Fhould be well sealed. Seasonable.—This 
sauce should be made as avon as walnuts 
are obtalnable, frum the beginning to the 
middle of July. 


SAUCH, Mattre d’Hotel (Hot), to 
serve with Oali’s Head, Boiled 
Hels, and different Fish. 


Ingredients —1 slice of minced ham, a 
few poultry-trimmings, 2 shalots, 1 clove 
of garlic, 1 bay-leaf, # pint of water, 2 oz, 
of butter, 1 dessertspoonful of fiour, 
1 heaped tablespvonful of chopped pure- 
ley ; salt, pepper, and cayenne, to taste ; 
the juice of ig large lemon, 3 teaspoonful 
of pounded sugar. Afode.—Put at the 

m of a stewpan the minced ham, 
and over it the wp bad ripe (if 
these are not at hand, veal should be 
substituted), with the shalots, garlic, and 
bay-leaf. Pour in the water, and let the 
whole aimmer gently for 1 hour, or until 
the liquor is reduced to a full 4 pint 
Thea strain this gravy, put it in another 
saucepan, make a thickening of butter 
and flower in the above proportions, and 
atir {t to the gravy over a nice elear fire, 
until it is pers smooth and rather 
thiek, care g taken that the butter 
does not float onthe surface, Skim well, 
add the remaining ingredients, let the 
gance gconly heat, but do not allow 
it to boil. this sauce is intended 
for an entrée, it 1s necessary to make 
it of a sufficient thickness, so that 
it may adhere to what it is meant to 
cover, Tune—14 hour. Average cost, 
la. 2d. per pin Sufficient for re- 


warming the remains o 4 calfs head, 
er a emall dish of cold turbot, 
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Bauod, a Good 


SAUCH, Maigre Maitre d’'Hotel 
(Hot.—Made without Meat). | 


Ingredients.) pint of melted butter, 
ted hat at Sent 
ey, salt and pepper @ julea 
4 large lemon; when liked, 2 minced 
shalots. Mode.—Make 4 pintof melted 
butter, stir in the above ingredients, and 
let them just boil; when it is ready to 
serve. ime.—1 minute to simmer. 
Average cost, 9d. per pint, 


SAUCH PIQUANT®D, for Cutlets, 
Roast Meat, &o. 


Ingredients, —2 ov. of butter, 1 small 
carrot, 6 shalots, 1 small bunch of eile 
herbs, say parsley, 4 a bay-leaf, 
2 slices of Jean ham, 2 cloves, 6 pepper- 
corns, 1 blade of mace, 3 whole allspice, 
4 tablespoonfule of vinegar, § pint of 
stock, 1 small lump of sugar, } saltepoon- 
ful of cayenne, salt to taste. Afode,— 
Put into a ete es the butter, with the 
carrots and shalots, both of which must 
be cut into small wlices; add the herbs, 
bay-loat, spices, and ham (which must be 
minced rather finely), and let these in. 
gredients simmer over @ slow fire, until 
the bottom of the stewpan is covered 
with a brown glaze. Keep stirring with 
& wooden spoon, and put in the remain- 
ing ingredion’ Simmer very gently for 
} hour, skim off every particle of fat, 
strain the sauce through a sieve, and serve 
very hot. Care must be taken that this 
sauce be not made too acid, although it 
should possess a sharpness indicated b 
itsname. Of course the above quantity 
of vinegar may be increased or diminished 
at pleasure, according to taste. Tene— 
Altogether 4 hour. Average cost, 10d. 
Sufficent for a medium-sized dish of cute 
lets. at any time. 


SAUOCHB, a Good, for Various 


Bolled Puddings. 


Tagvedients.—t ib. ee : id 
ounded sugar, a win of bran 
oF rum. Mode-Beat the butter to 4 
cream, until no lumps remain; add the 
pounded sugar, and brandy or rum ; stir 
once or twice until the whole isthoroughly 
toroced nuadthet dding d 
ured roun pu or serve 

in, S caren, according to 
fancy of 


the cook or mistross, Average 
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Gaucs, Plum-Pudding 
cost, Sd. for this quantity. Sugicient for 
a pudding. 


SAU'OR, Plum-Pudding. 

Ingredients.—1 wineglazsful of brandy, 
2 oz. of very fresh butter, 1 glass of Ma- 
deira, pounded sugar to taste. Mode.— 
Put the poe sugar in a basin, with 
part of the brandy and the butter; let it 
stand by the side of the fire until it is 
warm and the « and butter are dis- 
solved ; then add the rest of the brandy, 
with the Madeira, Either pour it over 
the pudding, or serve ina tureen. This 
ia a very rich and excellent sauce. 
Average cost, 1s. 8d. for this quantity. 
Sufictent for a pudding made for 6 
persons, 


SAUOB, Quin’s, an Excellent Fish 
Sauce. 


Ingredients.—4 pint of walnut pickle, 
2 pint of port wine, 1 pint of mushroom 

etchup, 1 dozen anchovics, 1 dozen 
shalots, } pint of soy, 4 teaspoonful of 
eayenne. Mode.—Put all the ingre- 
dients into a saucepan, having previously 
S07F the shalots and anchovies very 
small; simmer for 15 minutes, strain, 
and, when cold, bottle off for use; the 
corks should be well sealed to exclude 
the air. Time.—} hour. Seasonadle at 
any time. 


SAUCE, Reading. 


Ingredignts.—24 pints of walnut pickle, 
1} 02. of shalots, 1 quart of spring water 
# pint of Indian soy, 4 oz. of bruise 
ginger, § oz. of long pepper, 1 oz. of 
mustard-seed, 1 anchovy, i oz. of cay- 
enne, } oz, of dried sweet bay-leaves. 

0dt.—, the ots in a mortar, 
and put them in a stone jar with the 
walnut-liquor; place it before the fire, 
and let it boil until reduced to 2 pinte. 
Then, mto another jer, put all the in- 

the ig Sere arte 

care that they are well bruised, so tha 
the favour may be thoroughly extracted ; 
this also before the fire, and let if 

for 1 hour, or rathor more. When 
the contents of both jars are sufficiently 
cooked, mix them togother, stirring them 
well as you mix them, and submit them 
to a slow bailing for 4 hour ; cover closely, 
anc let them stand 24 hours in a cool 
place ; then open the jar and add the 
y-leaves ; let it stand a week longer 
elesed down, when strain through 





Sauce, a Good, for Steaks 


flannel hag, and it will be -ready for nae. 
The above quantities will make ¢ gallog. 
Time.—Altogether, 8 hours. Seaeongdlg, 
—This sauce may be made at any time, 


SAUCH, Robert, for Steaks, &. 


Ingredients.—-2, oz. of bubber, 3 oni 
1 teaspoonful of flour, 4 tablespoonfuleat 
avy or stock, salt and pepper to taste, 
te nful of made m d, 1 tea 
spoonful of vinegar, the juice of § lemon. 
ode.—-Put the butter into a Al, 
set it on the fire, and, when pewene 
throw in the onions, which must be out 
into small slices. them brown, but 
do not burn them; add the flour, shake 
the onions in it, and give the whole 
another fry. Put in the and 
seasoning, and boil it paces or 10 
minutes ; skim off the fat, add the mus- 
tard, vinegar, and lemon-juice; give it 
one boil, and pour round the steaks, or 
whatever dish the sauce has been pre- 
pared for. Time.—Altogether, 4 hour. 
Average cost, for this quantity, ba: Sufft- 
cient for about 2 lbs. of steak. 
able at any time. 
Note.—This sauce will be found an ex- 
cellent accompaniment to roast 
pork, mutton cutlets, and various other 
es. 


SAUCH, Soyer’s, for Plum-Pud- 
ding 


Ingredients, —The yolks of 8 eggs. 
1 tablespoon ful of powdered sugar, 1 gi 
of milk, a very little grated lemon-rind, 
2 small wineglassfuls of brandy. Mode. 
—Separate the yolks from the whites of 
8 eggs, and put the former into a staw- 
pan j add the sugar, milk, and grated 
emon-rind, and atir over the fire until 
the mixture thickens; but do not allow 
it to doi. Put in the brandy; let the 
sauce stand by the side of fire, te 
get arden p stirring it, and serve 

& et en ee or pour it 
over the pudding. meé.— Altogether. 
10 minutes, Average cost, 1s. Sufficteat 
for 6 or 7 persons. 


SAUCER, s Good, for Steaks. 
rf ie eae A of ariole ee 
r, & os. of a pe o£. 
fg Ee h h, 4 oz, of clled 
shalote, 1 pint of mushroom ketebup of 
walnut pickle. Mods.—Pound all the 


ingredients finely in « mortar, om, ve 


« tem, 


Sauce, Sweet, for Puddings 
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Sausage-meat Stuffing 
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them into the ketchup or walnut-liquor. 
Let them stand for a fortnight, when 
strain off the liquor and bottle for use, 


Bither pour a little of the sauce over the 
steaks, or mix it in thegravy. Season- 
able.—This can be made at any time. 
Notee.—In using a jar of pickled wal- 
nuts, mee is frequently left a large 


liquor. This should be con- 
verted @ sauce like the above, and 
will be found a very useful relish. 


SAUOE, Sweet, for Puddings. 
Jagredients.—} pint of melted butter 
perp e milk, ee oipoande 
augar, favouring of grated lemon-rind or 
einnamon. Mods.--Make 4 pint of melted 
butter, mete any salt; stir in the 
suger, add a little grated lemon-rind 
nutmeg, or powdered cinnamon, and 
serve. Previously to making the melted 
butter, the milk can be flavoured with 
bitter almonds, by infusing about half a 
dozen of them in it for about 4 hour; 
the milk should then be strained before 
it ia added to the other ingredients. 
This simple sauce may be served for 
children with rico, batter, or bread pud- 


ding. Jime.—Altogether, 15 minutes. 
Average cost, 4d. Suficvent for 6 or 7 
persons. 


BAUOE, Bweet, for Venison. 


Angredients.—A small jar of red-cur 
rant jelly, 1 glass of port wine. JMode.— 
Pat the above ingredients into a stew- 
pan, set them over the fire, and, when 
melted, pour in a tureen and serve. It 
should not be allowed to boil. Trme.— 
§ minutes to melt the jelly. Average 
cost, for this quantity, 1s. 


BAUCE, Tournée. 

fngredients.—1 pint of white stock, 
rou ago -_ and paca Ae ae 
roux, & of savoury herbs, including 
parsley, 6 cho mushrooms, 6 green 
onions, Molen Put the stock into a 


with the herbs, onions, and 
aod let it simmer very 
for about j hour; atir in sufficient 


ening to make it of a proper con- 
mistency ; let it boil for a few minutes, 
then skim off all the fat, strain and serve, 
This sauce, with the addition of a httle 
Font now ently called beste 
whe, hour. Average cost, for thi 
quantity, 6d, 


hand, the howl be made of these, 
The sbove sauce should not be made 
too thick, as it does not then admit cf 
the fat being nicely removed. 


SAUCH FOR WILDFOWL, 


Ingredients, — plas of port wine, 
1 tablespoonful of Leamingto 
1 tablespoonful of mushroom ketchup, 
1 tablespoonful of lemon-juice, 1 slice of 
lemon-peel, 1 large shalot cut in slices, 
1 blade of mace, cayenne to taste. Afode, 
—Put all the ingredients into a stewpan, 
set it over the fire, and let it simmer for 
about 5 minutes; then strain and serve 
the sauceinatureen. Zime.—5 minutes, 
Average cost, for this quantity, 8d. 


SAUSAGE-MBAT, Fried. 


Ingredients.—To every 1 Ib. of lean 
perk, add ? lb. of fat bacon, 4 oz, of salt 

saltspoonful of pepper, 7 teaspoonful o 
gratod nutmeg, 4 teaspoonful of minced 
parsley. Afode.-—Remove from the pork 
all skin, gristle, and bone, and chop it 
finely with the bacon ; add the remaining 
ingredients, and carefully mix altogether* 
Pound it well in s mortar, make it into 
convenient-sized cakes, flour these, and 
fry thom a nice brown for about 10 
nunutes. This is a very simple method 
of making sausage-meat, and on trial 
will prove very good, its great recom~ 
mendation being, that it is so eaad) 
made. Zrme.—10 minutes, Seatonable 
from September to March. 


SAUSAGE-MHAT STUFFING 
FOR TUREDYS. 

Ingredients.—6 os. of lean 6 os, 
of fat pork, both weighed ofan : 
chop (beef-suet may be substitu 
ie all taberfoon outa of missed sage, 

sm of min 
to taste, 1 ogy. Mods’--Chop the eet 

e e mea) 

and fat very finely, mix with them the 
ob, cent ee a 
whole is thoroug 
ten with the egg end the stuffing will be 
ready for use, Equal quantities of this 
stuffing and forcemeat will be found to 
answer very well, as the harbs, lemon. 

» &0., in the latter, impart a very 

icious flavour to the sausage-meat, 


As prepara however, like 
end Hb became are matters to bean 
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Sausage or Meat Rolls 


elded by individual palates, they must be 
left, to a extent, to the discrimi- 
nation of the cook, who should study her 
a as Ge ee 
Average cost, 9d. Sufficient 
for a enall turkey, 
SAUSAGH OR MEAT ROLLS. 
wera a ot Pan 
meas olk o ; e— 
Make 1 Ib. of Puff. ate rll it out 
to the thickness of about 3 inch, or 
rather less, and divide it into 8, 10, 
or 12 squares, according to the size 
the rolls are intended to be. Place 
some sa) meat on one-half of each 
Square, wet the of the paste, 
and ar an over - . nce alightly 
press the edges er, and trim 
them rg with 2 knife, Brush the 
rolls over with the yolk of an egg, and 
bake them in a well-heated oven for 
about § hour, or longer should they bo 
very large. The remains of cold chicken 
and ham, minced and seasoned, as also 
cold voal or beef, make very good 
rolls, Zime.—4 hour, or longer if the 
rolls are ree Average cost, 1s. 6d. 
Sufficient.—1 ib. of paste for 10 or 12 
rolls,  Seasonable, with sausage-meat, 
from September to March or April. 


SAUSAGES, Beef. 

Ingredients.—To every lb. of suet 
allow 2 lbs. of lean beef, seasoning to 
taste of salt, pepper, and mixed spices. 
Mode.—Clear the suet from skin, and 
chop that and the beef as finely as 
possible ; season with pepper, salt, and 
spices, and mix the whole well to- 

ther. Make it into flat cakes, and 
be of a nice brown. Many persons 
pound the meat in a mortar after it is 
chopped; but this is not necessary 
when the meatis minced finely. Zime— 
10 minutes. Average cost, for this quan- 
tity, 1s. 6d. Seasonadle at any time. 


SAUSAGES, Fried. 

Ingredients. —Se, : & amall piece 
of butter. Mode.—Prick the sausages 
with s fork | po prevents them from 
bursting), and put them into a frying- 


FRIED savEAcEA, 
with a small piece of butter. Ke 
faoving the pan about, and turn the 











Sausages, Veal 


Fs ene meee neneneeenmnenneeneeeln nema 
#2 8 or 4 times. In from 10 


minutes they will be suffi- 
are ver, 
large, when a little more time 
be ‘allowed for them. Dish them with 
or without a piece of toast under ; 
and serve very hot. In some counties, 
They chould be plunged into. bolling 
ey sho ep n 
water, and simmered for about 10 or 
12 minutes. Time.—10 to 12 minutes. 
Average cost, 10d. per lb. Seasonabie.— 
Good from September to March. 
Note.—Sometimes, in close warm 
weather, sausages very soon turn sour; 
to prevent this, put them in the oven 
for a few minutes with a small piece 
of butter to keep them moist. en 
wantod for table, they will not require 
so long frying as uncooked sausages. 


SAUSAGES, Pork (Author’s Ox- 
ford Recipe), 


Ingredients.—1 1b. of pork, fab and 
lean, without skin or gristle 11 . of lean 
veal, 1 Ib. of boef suet, 4 1b. of Bread- 
crumbs, the rind of 4 lemon, 1 small 
nutmeg, 6 sage-leaves, 1 teaspoonful 
of pepper, 2 teaspoonfuls of salt, 4 tea- 
spoonful of savory, 4 teaspoonful of 
marjoram. Mode, op the rk, 
veal, and suet finely together, add the 
bread-crumbs, lemon-peel (which should 
be well minced), and a small nutmeg 
rated, Wash and chop the a 
eaves very finely; add these with 
remaining ingredients to the sausage- 
meat, and when thoroughly mixed, 
either put the meat into skins, or, when 
wanted for table, form it into little 
cakes, which should be floured and 
fried. Average cost, for this quantity, 
2s. 6d. Sufficient for about 80 moderate- 
sized sausages, Seasonable from October 
to March. 


SAUSAGES, Veal 


Ingredients. —Equal quantities of fat 
bacon and lean veal; to every lb. of 
mee eed perpetuate Meda 
, salt and pe . ov 
Chop the cist 4 and bacon finely, and 
to every lb. allow the above a abe 
of very finely-minoed sage ; B 80s 
soning of pepper and salt, mix the 
whole well together, make jt into flat 
Sessonadle 


and fry a nice brown. 
ponte Fh {> October, 


$t0 


Savoy Cake 


SAVOY CAKR. 
Tngredients.—The weight of 4 in 
loaf sugar she ht a 7 in 

, & little grated lomon-rind, or es- 
sende of almonds, or orange-flower 
water. fode.—Break the 7 eggs 


Whisk the former 
and mix with them the sugar, the grated 
lemon-rind, or any other flavouring to 
taate ; beat them well together, and add 
the whites of the segs, whisked to a 
froth, Put in the flour by degrees 
continuing to beat the mixture for 
hour, butter a mould, pone in the cake, 
and bake it from 13 to 14 hour., This is 
ri nice cake for desert, and may be 
=i 





r a supper table, or cut into slices 

spread with jam, which converts 

it into sandwiches. T%me.—1} to 1} hour. 

Average cost, 1s. Sufficient for 1 cake, 
eat any time. 


SHA-BRHAM, Baked. 


Tagredients.—1 bream, Seasoning to 
taste of salt, pepper, and cayenne ; ¢ Ib. 
butter. ode.—Well wash the 
, but do not remove the scales, 
and wipe away all moisture with a nice 
cloth, Season it inside and out 
salt, pepper, and cayenne, and lay 
it ine ing-dish. Place the butter, 
in small pieces, upon the fish, and bake 
for rather more than 4 an hour. To 
stuf this fish before baking, will be 
foond a great improvement. Time.— 
Rathor more than 4 an hour. Seasonadle 
in summer. 

Note.—This fish may be broiled ovor 
a nice clear fire, and served with a 
good brown gravy or white sauce, or it 
may be stowed in wine, 


SHA-KALE, Boiled. 


Ingredients, —To each 4 gallon of water 
allow one heaped Saloarseafal of salt. 
Mode,—-Well wash the kale, cut away 


ieces, and tie it into 
P it into boring 
above 
and 


aaty worm-eaten 
amall bunches; ee 


t it boil 





qhite sauce, a little of which may be 
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Seed-Oake, a Vary Good 


ponred over the kale. Gea-kale nies 
parboiled and stewed in a) 
gravy: ib will then take a 4 how 
al . Pine—15 minutes; whea 


liked very thoroughly doné, allow an 
extra 5 minutes. Average cost, in full 
season, 9d. per basket, Sufficient.—Allow 
12 heads for 4 or 5 persons. Seasonadle 
from February to Juna, 


SHUD BISCUITS, 


df ageeteente Ib. of flour, } Ih, of 
sifted sugar, 3 Ib. of butter, 4 oz. of 
caraway seeds, 8 eggs.  Mode.——Beat 
the butter to a cream ; stir in the flour, 
sugar, and caraway seeds; and w 
these ingredients are well mixed, add 
the eggs, which should be well whisked. 
Roll out the paste, ‘with a round cutter 
shape out the biscuits, and bake them in 
a moderate oven from 10 to 15 minutes, 
The tops of the biscuits may be brushed 
over with a little milk or the white of an 
egg, and then a little sugar strewn over, 
Time.—10 or 15 minutes. A ¢ cont, 
ls. Sufficent to make 3 dozen bisoui 
Seasonable at any time, 


SEED-CAKE, Common, 


Ingredients. —4 quartern of dough, 
3 lb, of good dripping, 6 oz. of moist 
sugar, 4 oz. of caraway seeds, 1 ope 
Mode.—If the dough is sent in from the 
bakers, put it in a basin covered with a 
cloth, and set it in a warm place to rise. 
Then with a wooden spoon beat the 
dripping to a liquid; add it, with the 
other ingredients, to the dough, and 
beat it until everything is very tho. 
roughly mixed, Put it into a buttered 
tin, and bake the cake for rather more 
than 2 hours. Zime.—Rather more than 
Qhours. Average cost, 8d, Seasonadle 
at any time. 


SEBD-CAEKE, a Very Good. 


Ingredients.—1 tb, of butter, 6 
4 lb. of sifted sugar, pounded manos End 
ted nutmeg to taste, 1 Ib. of flour, 
for. of caraway seeds 1 winegiassful of 
randy. Mode,—Beat the butter to s 
cream; dredge in the flour; add the 
, Mace, nutmeg, and caraway seeds, 

and mix these i ents well together. 
Whisk the eggs, stir to them the brandy, 
and beat the cake for 10 minuten 
Put it into a tin with 
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femolies Pudding, Baked, 


Ris 3 ppooere lipo 1 to 2 hours. 
cake would be equally nice made 
with currants, and omitting the caraway 
cout, 20. Gd. Seasonadis at any time. 


SEMOLINA PUDDING, Baked. 


Iagredients.—8 oz. of semolina, 13 pint 
of milk, } Ib. of sugar, 12 bitter almonds, 
8 02. of butter, 4eg¢es, Afode.— Fiavour 
the milk with the bitter almonds, by in- 
fusing them in it by the side of the fire 
for about § hour; then strain it, and mix 
with it the semolina, sugar, and butter. 
Stir these ingredients over the fire for a 
few minutes; then take thom off, and 
ae mix in the oggs, which should 

e well beaten. Buiter a pie-dish, line 
the edges with puff-paste, put in the 
pudding, and bake in rather a slow oven 
from 40 to 50 minutes. Sorve with cus- 
tard sauce or atewed fruit, a little of 
which may be poured over the pudding. 
Time.—A40 to 50 minutes. Average cost, 
ls, 2d. Sufficcent for 5 or 6 persons, 
Seaeonadle at any time, 


SHMOLINA SOUP. 

Ingredients.—5 oz. of semolina, 2 quarts 
of boiling stock. Mode.—Drop the semo- 
lina into the boiling stock, and keep 
stirring, to prevent its burning. Simmer 

utly for half an hour, and serve. Zime. 
Fan our. Average cost, 10d. per quart, 
or 4d, Sufficient for 8 persons. onable 
all the year. 


SHPTHMBAR—BILLS OF 
FARE. 


Dinner for 18 Persons. 
First Course. 


Julienne Soup, 
removed b 


Brill& Shrimp Sauce, 


Vase of 
Flowers, 


Giblet Soup, 
removed by 
nm and Lo 





September—Bills of Fare 


oF 
a 
a8 
a 


Sweetbreads and 
Tomato Sauce, 





Second Course, 





Saddle of Mutton. 
Veal-and-Ham Pie, 


Vase of 
Fiowers, 


Broiled Bam, gar- 
mshed with Guuli« 
Rowers, 


Fillet of Veal, 


pousqogg 8] % saayoyH 
Braised Goose. 





Third Course. 





removed by 


e Partridges, 
: Plum-pudding, 


Compéte ofGreengages 


4 
° 
F Vase of 
Sa 
& 
o 





Apple Tart, 


Flowers, 


rl 
Paatry Sandwiches. E ‘ 
E 
oi 


Grouse & Br eadSauce, 
removed by 
Neaselrude Pudding. 


. 


wae, NTT 





Dessert and Ices. 


Dinner for 12 persons, 


First Course.—Mock-turtie soup ; soup 
& la Jardinidre; salmon and lobster 
sauce; fried whitings; stewed eels, 
Entrées—V eal cutlets; scalloped oysters 5 
curried fowl; grilled mushrooms, Second 
Course. ~Haunch of mutton; boiled 
alf’s head & la Béchamel; braised bam 
roast fowis aux Cressons. Third Course; 
~~ Leveret; grousc; cabinet pudding, 

} dems 


feed pudding; compdte of plums 


812 


September, Plain Family Dinners 
mower enaedeennnnseneomnmenaetereneaeeneennineenenatentteeitmmsanatht 


; , i ie > pra r} 


Dinner for § persons. 

Fret Courtse.—Fiemish soup; turbot, 
garnished with fried smelts had mullet 
and Italian sauce. Zatrées.—Tendrons 
de veau and truffles; lamb cutlets and 
sauce piquante. Second Cowrse.—Loin 
of * a ol eer cece roaat erie of 
venison ; e 3 grouse pie ; ve 
tables. Third Course. — Roast hares 
plum tart; whipped cream ; punch jelly ; 
compéte of damsons; marrow ding ; 
dessert, 





Dinner for 6 persons. 

Fira Course.—Game soup; crim 
skate; slices of salmon & la genévéne. 
Eatrhes. — Fricasseed sweetbreads ; sa- 
voury rissoles, Second Course.—Sirloin 
of beef and horseradish sauce ; boiled leg 
of mutton and caper sauce; vegetables, 
Third Course.—Roast partridges; char- 
lotte Russe; apricots and rice; fruit 
jelly; cabinet pudding; dessert. 


First Course. — Thick gravy soup; 
fillets of turbot a la créme; stewed eels. 
Lntriées,—Vol-nu-vent of lobster; salmi 
of pours Second Course.—Haunch of 
venison; rump of beef & la Jardiniére ; 
hare, boned and lerded, with mushrooms, 

Third Course.—Roast grouse; apricot 
blanomange ; compote of peaches ; plum- 
tart ; custards ; plum-pudding ; dessert, 


SRPTEMBER, Plain Family Din- 
ners for. 

Sunday.—1, Julienne soup. 2. Roast 
ribs of beef, Yorkshire pudding, horse- 
radish sauce, French beans, and potatoes, 
8. Groengage pudding, vanilla cream. 

Monday.—1, Crimped skate and crab 
sauce. %. Cold beef and salad, small 
veal-and-ham pie, 8. Vegetable marrow 
and white sauce. 

Tuesday. —1. Fried soles, melted 
butter, 2. Bowled fowls, parsley-and- 
butter; bacon-cheek nished with 
French beans ; beof rissoles, made from 
remains of cold beef. 8, Plum tart and 


ergam. 

ness, poet — of beef, 
carfota, and suet dumplings; 
matrow on ‘dant: 2 Bak daneond 


Thursday.—~l. Vegetable soup, made 
fram Hauck that beet was beled ia 
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September, Things in Basson 


a tage lag SSRIS LEN ASA GIN OEE SY 
Lamb mee cucumbers, cold beaf 


Saturday.—1, Irish stew, ram 
and oyster-sauce, . Bo 
dumplings. 


Sunday. —~1, Fried filleted soles and 
anchovy sauce. 2. Roast leg of mutton 
brown onion sauce, French beans, and 

tatoes; half calf’s head, tongue, and 

rains. 3. Plum-tart; custards, in glasees, 

Monday.—1. Vegetable-marrow soup, 
2, Calf’s head & la maitre d’hétel, from 
remains of cold head; boiled brisket of 
beef and vegetablos. 93. Stewed fruit 
and baked rice pudding. . 

Tuesday.—1. Roast fowls and water« 
cresses; boiled bacon, garnished with 
tufts of cauliflower ; hashed mutton, from 
remains of mutton of Sunday. 2. Baked 
plum-pudding. 

Wednesday.—1. Boiled knuckle of veal 
and rice, turnips, potatoes; small ham, 
garnished with French beans. 2, Baked 
apple pudding. 

hursday.—1, Brill and shrimp sauce, 
2. Roast hare, gravy, and red-currant 
jelly; mutton cutlets and mashed po- 
tatoes. Scalloped oysters, instead 
of | ams 

riday. — 1, Small roast loin of 
mutton; the remains of hare, juggzed; 
vegetable marrow and potatoes, 2 
Damson pudding. 

Saturday.—1. Rump-steaks, broiled, 
and oyster-sauco, mashed potatoes; 
veal-and-ham pie,—the ham may be cut 
from that boiled on Wednesday, if not 
all eaten cold for breakfast. 2. Lemon 
pudding. 


SHPTEMBER, Things in Season. 
Fish.—Brill, carp, cod, eels, flounders, 
lobsters, mullet, oyaters, plaice, shila 
skate, solos, turbot, whiting, whitebait. 
Meut.—Beof, lamb, mutton, pork, veal, 
Poultry, — Chickens, ducka, fowls, 
geese, larke, pigeons, pullets, rabbits, 


teal, turkeys. 
Game, — Blackoook, buck venison, 
pheasants. 


ouse, hares, partridges, 
O Vegetable, _ okes, asparagus, 
beans, cabbage sprouts, carrots, celery, 
lettuces, mushrooms, onions, pease, 
pore salode, soa-kale, sprouts, toma- 


turni vegetable oo 
9 a ps, ego MArrows, 


? THE DICTIONARY OF COOKERY. 


Shad, to Dress 





Frutt, 
mulberries nectarines, os, pears, 
plums, quinoes, walnuts, 


BHAD, to Dress, 
Ingredients.—1 shad, oll, pepper, and 
Mode.—Scale, empty and wash 
the fish carefully, and make two or three 
incisions across the back. Seaaon it with 
per and salt, and let it remain in oil 
rt . Broil it on both sides over a 
clear fire, and serve with caper sauce. 
This fish is much esteemed by the French, 
and by them is considered excellent. 
Time,—Nearly 1] hour. Average cost. 
ini bought. Seasonable from April 

une. 


SHEEP’S BRAINS, en Matelote 
(an Entrée). 


Fngredients.—8 sheep's brains, vinegar, 
salt, a few slices of bacon, 1 small onion, 
2 cloves, a small bunch of parsley, suffi- 
cient stock or weak broth to covor the 
brains, 1 tablespoonful of lemon-juice, 
matelote sauce. Mode.—Detach the 
brains from the head without breaking 
them, and put them into a pan of warm 
water; remove the skin, and let them 
remain for two hours. Have ready a 
saucepan of boiling water, add a little 
vinegar and salt, and put in the brains. 

they are quite firm, take them 
out and put them into very cold water. 
Place 2 or 8 alices of bacon in a stewpan, 
ee in eT brains, ie re gor with 
oves, the ey, and a sea- 
soning of pepper. and salt; cover with 
stock, or w broth, and boil them 
gently for about 25 minutes. Have 
ready some crotitons; arrange these in 
the dish alternately with the brains, 
and cover with a matelote sauce, to 
which has been added the above propor- 
tion of lemon-juice. Zéme.—25 minutes. 
Average cost, 1s. 6d. Sufficient for 6 
persons. Seasonadle at any time. 


SHHNP’Ss FHHT or TROTTERS 
(Soyer’s Recipe), 
Ingredients. —12 feet, 3 Tb. of beef or 
mutton suet, 2 Ti tot carrot, 2 bay- 
leavos, 2 sprigs of pfoor 1 oz. of meee 


oz. af 2 tab 
Bes Qh duets of water, ¢ i. of fresh 


butter, 4 ful of salt, 1 teaspoon- 
ful of flour, } teaspoonful of pepper, a 


318 
Shortbread, Scotch 
little grated nutmeg, the juice of 1 


lemon, 1 gill of milk, the yolks of 2 
. Mode.—Have the feet cleaned, 
and the long 





bone extracted from them. 
Put the suet into a ste , with the 
onions and carrot sliced, the bay-leavos, 
thyme, salt, and pepper, and jet these 
simmer for 5 minutes. Add 2 table. 
spoonfuls of flour and the water, and 
keep stirring till it boils; then put in 
the feet. Let these simmer for 3 hours, 
or until perfectly tender, and take them 
and lay them on asieve. Mix together, 
on a piate, with the back of a spoon, 
butter, salt, flour (1 teaspoonful), pep- 
per, nutmeg, and lemon-juice as above, 
and put the feet, with a gill of milk 
into a stewpan. When very be add 
tho butter, &c., and stir continually till 
melted. Now mix the yolks of 2 
with 5 tablespoonfuls of milk ; stir 
to the other ingredients, keep moving 
the pan over the fire continually for a 
minute or two, but do not allow it to 
boil after the eggs are added. Serve in 
a very hot dish, and garnish with crot- 
tons, or sippets of toasted bread. Zime. 
—3 hours. Average cost, 1s. 6d. 
ges for 4 persons. Seasonable at any 
imo. 


SHHEEP’S HEAD. 

Ingredients.—1 sheep's head, suffi. 
cient water to cover it, 3 carrots, 3 
turnips, 2 or 8 parsnips, 3 onions, a 
small bunch of parsley, 1 teas of 
popper, 3 teaspoonfuls of salt, 4 lb, of 

tch oatmeal. Mode,—Clean the head 
well, and let it soak in warm water for 
2 hours, to get rid of the blood; put it 
into a saucepan, with sufficient cold 
water to cover it, and when it boils, 
add the vegetables, peeled and sliced, 
and the remaining ingredients; before 
adding the oatmeal, mix it to a smooth 
batter with a little of the liquor. Keep 
stirring till it boils ups; then shut the 
sauce closely, and let it stew y 
for 14 or 2 hours. It may be thickened 
with rice or Lola but oatmeal is pre- 
ferable. Time.—1é to 2 hours, Average 
cost, 8d. each. Suffictent for 3 persons. 
Seasonable at any time. 


SHOBTBEREAD, Scotch. 
Ingredients.—2 Ibs, of flour, 1 Ib. of 


butter, } Ib. of pounded loaf sugar, ¢ ax. 
of caraway seeds, 1 oz, of sweet almonds, 
a few strips of candied orange-peel. 


314 
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Bhrimyp Snue9e 


Mode.—Beat the butter to « 
ly dredge in the flour, and ad 
@ sugar, caraway and sweet 
almonds, which should be blanched and 
cat into mmall pisces. Work the paste 
until it is quite smooth, and divide it 
into soe orp Blok gears Se 
separa ce of paper, roll the pas 
out equare to the thickness of about an 





SHORTBEBAD, 


inch, and pinch it upon all sides. Prick 
it well, and ornament with one or two 
strips of candied orange-peel. Put the 
cakea into a good oven, and bake them 
from 25 to 30 minutes. Zune. —25 to 80 
minutes. Average cost, for this quan- 
tity, 23. Sufficient to make 6 cakos. 
Seasonadle at any time. 

Note. —Where the flavour of the cara- 
way seeds is disliked, omit them, and 
ad Seg a larger proportion of can- 

pee 


SHRIMP SAUCE, 
Kinds of Fish. 
Ingredients. —4 pint of melted butter, 


for Various 


int ef picked shrimps, cayenne to. 
ene Stode r 


~-Make the melted butter 

very smoothly, shell the shrimps (sufii- 
cient to make } pint when picked), and 
put them into the butter; season with 
cayenne, and let the sauce just simmer, 
but do not allow it to boil, When liked, 
@ teaspoonful of anchovy sauce may be 
d. Zime.—1 minute to simmer. 


e 
Average cost, Gd. Sufficient for 3 or 4 
persons, 


SHRIMPS OB PRAWNS, to Boil. 


Ingredients.—} lb. salt to each gallon 
of water. AMode.—Prawns should be 
very red, and have no spawn under the 
tail; much depends on their freshness 
and the way in which they are cooked. 
Throw them into boiling water, salted as 
abeve, and keep them boiling for about 
7 or 8 minutes. Shrimps should be done 
ae game way; but less time muat be 


wed, It may fried be known beta 
thoy are re colour. 
Oare Shostd be taben that 7 are not 


over: es they then become taste- 
leon Sod adiposity Time,~-Prawns, 


Skate, Boiled 


about 8 minutes; ehrimps, @ 5 


minutes, Av cost, prawng, 
Ib. ; sbrimpa, 60. per plot Besaondite 
all the year. 


SHRIMPS OR PRAWHS, Bat- 
tered, 


Ingredients.—1 pint of picked prawns 
or shrimps, 2 pint of stock, thickenin 
of butter and flour; salt, cayenne, an 
nutmeg to taste. Mode,—Pick the 
prawns or shrimps, and put them in a 
stewpan with the stock ; add a thicken. 
ing of buttor and flour; season, and 
simmer gently for 3 minutes. Serve on 
a dish garnished with fried bread or 
tonsted sippets, Cream sauce may be 
substituted for the gravy. Time— 
8 minutes. Average cost for this quan- 
tity, ls. 4d. 


SHRIMPS, Potted. 


Ingredients.—1 pint of shelled shrim 

2 lb. of fresh butter, 1 blade of poun 
mace, cayenne to taste; when liked, & 
hittle nutmeg. Mode.—Have ready a 
pint of picked shrimps, and put them, 
with the other ingredients, into a stew- 
kar let them heat gradually in the 
utter, but do not let it boil. Pour into 
small pots, and when cold, cover with 
melted butter, and carefully exclude the 
air. Time.—} hour to soak in the butter. 

Average cost for this quantity, ls, 3d. 


SKATE, to choose. 


This fish should be chosen for jta firm 
ness, breadth, and thickness, and should 
have a creamy appearance. When 
crimped, it should not be kept longer 
than a day or two, asall kiads of orimped 
fish soon become sour. Thornback iq 
often substituted for skate, but is very 
inferior in quality to the true skate. 


SKATH, Boiled. 


Ingredients.—} Tb. of salt to each gal. 
Jon of water. ode.—Cleanse and skin 
the skate, lay it in a fish-kettle, with 
sufficient water to cover it, salted ta the 
above proportee: Let it simmer very 
gently till done; then dish it on a hot 
napkin, and serve with shrimp, lobster, 
or capor sauce. Ttme—According te 
size, from 4tolhour. Average 4d. 
per Pa casonaile from 1. 


P 
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Skate, Urimped 


81g 
Bnipes, to Dress 





STATH, Orterped. 

Tagredionte—b Tb. of salt to cach gallon 
at water. Tod Clown, and cut 
the fish inj slices, which rol] and tie 
round wit pra Have ready some 
water highly salted, put in the fish, and 
boi) till itis done, Drain well, romove the 
string, dish on a hot napkin, and serve 
with the same sauces as above. Skate 
#hould never be eaten out of season, as 
it is liable to produce diarrhea and other 
diseases. It may be dished without a 
napkin, and the sauce poured over. 
Time. —About 20 minutes. Average cost, 
re Ber lb. Seasonadle from August to 

pril, 


®KATH, With Caper Sauce (a la 
Frangaise). 


lagredients.—-2 or 8 slices of skate, § 
int of vinegar, 2 oz. of salt, 4 teaspoon- 
of pepper, 1 sliced onion, a small 
bunch’ of parsley, 2 bay-leaves, 2 or 8 
éprige of thyme, sufficient water to cover 
ofish. Mode.—Put in a fish-kettle all 
the above ingredients, and simmer the 
skate in them till tender. When it is 
done, skin it neatly, and pour over it 
some of the liquor in which it has been 
boiling. Drain it, put it on a hot dish 
r over it caper sauce, and sen 
some of the latter to table in ao tureen. 
Sepa hour, Average cost, 4d. per lb. 
Seasonable from August to April. 
Note.—Skate may also be served with 
onion sauce, or parsley and butter. 


SEATH, Small, Fried. 


dagredients.—Skate, sufficient vinegar 
t cover them, salt and pepper to taste, 
1 sliced onion, a small bunch of parsley, 
the juice of 4 lemon, hot dripping. 
odé,-——Oleanse the skate, lay them in a 
dish, with sufficient vinegar to cover 
them ; add the salt, pepper, onion, pars- 
ley, and lemon-juice, and let the fish 
remain in this pickle for 4 hour. Then 
drain them well, flour them, and 2 of 
&@ nice brown, in hot dripping. ey 
may be served either with or without 
» Skate is not good if dressed too 
fresh, uniess it is crimped; it should 
therefore, be kept for a dey, but not 


eable 


z 


‘ —10 minutes. Average 
wat, 44. per ib, Scavonabis from Au- 
+o April, 


i 


SMELTS, 


When good, this fish is of @ fine 
silvery appearance, and when alive, 
their backs are of a dark brown P 
which, after death, fades to fob, 2 fawn, 
They ought to have a re g fra. 
grance, resembling that of a cucumber, 


SMELTS, to Bake. 


Ingredients.—12 smelta, bread-erumbs 
} Ib. of fresh butter, 2 blades of pounded 
mace; salt and cayenne to taste. Mode. 
—Wash, and dry the fish thoroughly in 
a cloth, and arrange them nicely in a 
flat baking-dish, Cover them with fine 
bread-crumbs, and place little pioces of 
butter all over them. Season and bake 
for 15 minutes. Just before sorving, 
add a squeeze of lemon-juice, and gar- 
nish with fried paraley and out lemon. 
Time. ay Sete Average cost, 23. per 
dozen. nable from October to May. 
Su theient for 6 persons. 


SMELTS, to Fry. 


Ingredients.—Egg and bread-crumbs, 
a little flour; boiling lard. Mode.— 
Smelts should be very fresh, and nat 
washed more than is necessary to clean 
them. Dry thom in a cluth, lightly 
flour, sri them in égy, and spmnkle 
over with very fino bread-crumbs, and 
put them into boiling lard. Fry of a 
nice palo brown, and be careful not to 
take off the light roughness of the 
crumbs, or their beauty will be spoiled, 
Dry them before the fire on a drainer, 
and serve with plain melted butter, 
This fish is often used as a garnishing. 
Timne.—5 minutes. Average cost, 28. per 
dozen. Seasonable from October to May. 


SNIPES, to Dress. 

Ingredients. — Snipes, butter, flour, 
toast. Mode.—These, like woodcocks, 
should be dressed without being drawn. 
Pluck, and wipe them outside, and truss 
them with the head under the wing, 
having | heart skinned that and the 
nevk. ‘Twist the legs at the first joint, 
press the feel 
upon the thighs, 
and pass askewer 
through those 
and the body. 
Place four on & 





ROAST SNIPR, 


skewer, tie them on to the jack or api 
and roast before » clear fire for de 
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, Snipes, to Carve 


hour. Put some pieces of buttered 
into the dripping pan to catch the 
trails; flour and froth the birds nicely, 
dish the pieces of toast with the snipes 
on them, and pour round, but not over 
them,-a little good brown gravy. They 
d be sent to table very hot and 
expeditiously, or they wil] not be worth 
eating. Time.—About hour. Average 
coat, Is. 6d. to 2s. the brace. jent.— 
4foradish. Seasonable from November 
to February. 
Note.—Ortolansare trussed and dressed 
in the same manner. 


SNIPES, to Carve. 


One of these small but delicious birds 
may be given, wholo, to a gentleman ; 
but, in helping a lady, 
» it will be better to out 
4 # them quite through the 
centre, from 1 to 2, 
OUTER, completely dividin 
them into oe and like portions, an 
put only one on the plate. 


BNOW-OCAER. 


Ls tents.—d Ib. of tous-les-mois, } Ib. 
of white pounded sugar, } lb. of fresh 
or washed salt butter, 1 egg, the juice of 
Tlemon. Mode.—Beat the butter toa 
cream ; then add the eBe previously well 
beaten, and then the other ingredients ; 
if the mixture is not light, add another 
or and beat for eee until it turns 
white and light. ine @ flat tin, with 
raised edges, with a sheet of buttered 
paper; pour in the cake, and put it into 
the oven, It must be rather slow, and 
the cake not allowed to brown atall. If 
tho oven is pope heated, 1 to 1} hour 
will befound long enough to bake it. Let 
it cool a few minutes, then with a clean 

knife cut it into small square pieces, 
whic mage aged ef removed to a large 
flat dish to before putting away. 
This will keep for several weeks, Zime, 
—~1 toi} hour. Average cost, le. 3d, 
Seasonadle at any time. 


SNOW-OCAKH (@ genuine Scotch 
Recipe). 

Ingredients. —1 Tb. of arrowroot, 4 Ib. 
of pounded white sugar, 4 Ib. of Batter 
the whites of Seggs ; flavouring to taste, 
of essence of almonds, or vanilla, or 
lemon. Mode—~Beat the butter to a 
cream ; stir ia the sugar and arrowrcot 
gradually, at the same time beating the 
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Sods-Cake 


mixture. Whisk the whites of the 
to a stiff froth, add them tothe other 
eciens and beat well for 20 minutes, 
; ut in w. uaberes idle cid Eapaddat 
ngs may 8 3; pour oaks 
into a ered mote or tin, and hake it 
ina moderate oven from 1 to 14 hour. 
Time.—1 to 1} hour. Average cost, with 
the best Bermuda arrowroot, 4s. 6d.; 
with St. Vincent ditto, 2s, 9d. oe 
to make a moderate-sized cake. 
able at any time. 


SODA-BISCUITS. 


Ingredients.—1 Yb. of flour, § Th. of 

ounded loaf sugar, } lb. of freeh butter, 

eggs, 1 small teaspoonful of carbonate 
of soda. Mode,—Fut the flour ye 
should be perfectly dry) into a ns 
rub in the butter, add the sugar, an 
mix these ingredients well together. 
Whisk the eggs, stir them into the 
mixture, and beat it well, until every- 
thing is well incorporated. Quickly stir 
in the soda, roll the paste out until it is 
about 4 inch thick, cut it into small 
round cakes with a tin outter, and bake 
thom from 12 to 18 minutes in rather a 
brisk oven. After the soda is ad 
great expedition is nece in rolling 
and cutting out the paste, and in putting 
the biscuits immediately into the ove 
or they will be heavy. Time.—12 tol 


minutes. Average cost, 1s. Sufficient to 
make about 8 dozen cakes. nable 
at any time. 

SODA-BREAD. 


Ingredients.—To every 2 lbs, of flour 
allow 1 teaspoonful of tartaric acid, 1 tea- 
spoonful of salt, 1 te nful of car. 
bonate of soda, 2 b ast-cupfuls of 
cold milk, Mode.—Let the tartaric acid 
and salt bo reduced to the finest possible 

wder; then mix them well with the 

our. Dissolve the soda in the milk, 
and pour it several times from ono basin 
to another, before ror it to the flour, 
Work the whole quickly into a light 
dough, divide it into 2 loaves, and put 
them into a well-heated oven imme 
diately, and bake for an hour. Sour 
milk or buttermilk may be used, but 
then a little less acid will be needed. 
Time.—1 hour, 


= OD A-CAKRE. 


Ingredients.—plb, of butter, 11b, of 
foun 4b. cma. Alb. of moist 
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Bole or Cod Pie 


sugar, 1 of milk, 3 eggs, 1 tea- 
$ ? ’ 
sprontal ee of soda, Mode,— 
the butter into the flour, add the 
currants and sugar, and mix these ingre- 
‘well r. Whisk the eggs 
well, atir them to the flour, &c., with the 
milk, in which the soda should be pre- 
dissolved, and beat the whole up 
together with a wooden spoon or beater. 
Divide the dough into two pieces, put 
them into buttered moulds or cake-tins, 
anid bake in a moderate oven for nearly 
anhour. The mixture must be extremely 
well beaten up, and not allowed to stand 
after the soda is auded to it, but must be 
placed in the oven immediately. (reat 
care must also be taken that the cakes 
are quite done through, which may be 
ined by thrusting a knife into the 
middle of them ; if the blade looks bright 
when withdrawn, they are done. If the 
tops acquire too much colour before the 
inside is sufficiently baked, cover them 
over with a piece of clean white paper, 
to prevent thom from burning. Zime.— 
Lhour. Average cost, 1s. 6d. Sufficient 
make 2smalleakes. Seasonable at any 
a 


SOLE OR COD PIE. 

Ingredients. —The remains ofcold boiled 
aole or cod, seasoning to taste of pepper, 
salt, and pome mace, 1 dozen oysters 
to each Ib. of fish, 8 tablespoontuls of 
white stock, 1 teacupful of cream thick- 
ened with flour, puff paste. Mode.— 
Clear the fish from the bones, lay it in a 
e-dish, and between each layer put & 
ew oysters and a little seasoning; add 
tho stock, and, when liked, a small quan- 
tity of butter; cover with put paste, and 
for 4 hour. Boil the cream with 
sufficient to thicken it; pour in the 
pie, and serve. wie agar Average 
cost for this y Sexpebige 1 Sufficient tor 

A persons. Seasonable at any time, 





SOLES, to Choose. 

This fish should be both thick and firm. 
Tf the skin is difficult to be taken off, 
end the flesh looks grey, it is good. 


SOLES, Baked. 

seg, and "freed-orumbe, t ipoed paraley, 
wall aslt to taste, Mode —Clea, akin, 
ond well wash the fish, and dry them 
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Soles, Filleted, & l’Italienne 


thoroughly in a cloth, Brush them 
over with , sprinkle with bread- 
crumbs mixed with a little minoed pars. 
ley, lay them in a large flat baking-dah, 
white side uppermost; or if it will n 
hold the two soles, they may each be 
laid on a dish by itaelf; but they must 
not be put one on the top of the other, 
Melt the butter, and pour it over the 
whole, and bake for 20 minutes. Takes 

rtion of the gravy that flows from the 

sh, add the wine, lemon-juice, and 
seasoning, give it one boil, skim, pour it 
under the tish, and serve. Time—20 
minutes, Average cost, 1s. to 2s. 
pair. Sufficient for 4 or 5 persons, 
sonable at any time. 





SOLES, Boiled. 


Ingredients. —} Tb. salt to eanh gallon 
of water. Mode.—Cleanse and wash 
the fish carefully, cut off the fins, but do 
not skin it. Lay it in afish-kettle, with 
sufficient cold water to cover it, salted 
in the abovo proportion. Let it gra 
dually come to a boil, and keep it sim 
mering for a few minutes, according to 
the size of the fish, Dish it on a hot 
napkin after well draining it, and garnish 
with parsley and cut lemon. Shrimp, or 
Jobster sauce, and plain melted butter, 
are usually sent to table with this dish. 
Time.—After the water boils, 7 minutes 
for a middling-sized sole. Average cost, 
ls. to 2s. per pair. Sufficient.—1 mid- 
dling-sized sole for two persons. 
sonable at any time. 


SOLES, Boiled or Fried, to Help. 


The usual way of helping this fish is 
to cut it right through, bono and all, 
distributing it in nice and not too large 
pieces. A moderately-sized solo will be 
sufficient for three slices; namely, the 
head, middle, and tail. The guosts 
should be asked which of these they 
prefer. A small one will only give two 
slices. If the sole is very tha 
upper side may be raised from the bono, 
and then divided into pieces; and the 
under side afterwards served in the same 


way. 
_ ee Soles, one fillet is 
given to each person. 


SOLS, Filleted, & l’Italienne. 


ii ente. —2 soles; salt, pe 
aa ercien nutmeg to taste; ogg aad 
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Soles, Pricasseed 


lemon. Mode.—-Skin, and carefully wash 
the soles, separate the meat from the 
Done, and divide each fillet in two pieces, 
Brosh them over with white of egg, 
epriukle with bread-crumbs and seasun- 
ing, aud put tham in a baking-dish, 
Place small pieces of butter over the 
whole, and for } hour. When they 
are nearly done, squeese the juice of a 
lemon over them, and serve on a dish 
with Italian sanoe (sce Sauces) pourad 
over. Fine— hour, Average cost, 
from iz, to 2s. per pair. Suficent for 
dor {i persons. Seasonable at any time. 
Whiting may be dressed in the same 
eo, and will be found very deli- 
Us. 


SOLES, Fricasseed. 


dIngredients.—2 middling-sized soles 
1 smal! one, 4 teaspoontul of chopped 
lemon-pee], 1 teaspoonful of chopped 
parsley, a Lttle grated bread ; salt, pep- 
er, and nutmeg to taste; 1 egy, 2 oz. 
utter, 4 pirt of good gravy, 2 table- 
spoonfuls of port wine, cayenne and 
lemon-juice to taste. Mode.—Fry the 
soles ot a nice brown, and drain them 
well from fat. Take all the meat from 
the small sole, chop it fine, and mix 
with it the lemon-peel, parsley, bread, 
and seasoning; work altogether, with 
the yolk of an and the butter; make 
this into small balls, and fry them. 
Thicken the grary with a dessertspoon- 
tul of flour, add the port wine, cayenne, 
and lemon-juice; lay in the 2 soles and 
halls; let them simmer gontly for 5 
winutes; serve hot, and garnish with 
cnt lemon. Time.-—-10 minutes to fry the 
aoley. Arsrage cost for this quantity, 3s. 
Sufficient for 4 or 5 persons, Seusonable 
at any time.j 


SOLES, Fried Filleted. 


Boles for filleting should be largo, as 
the flesh can be more easily separated 
from the bones, and there is less waste. 
Skin and wash the fish, and raise the 
meat carefully from the bones, and di- 
virla it into nico handsome pieces, The 
more usual way is to roll the fillets, after 
Rividing each one in two pieces, and 
either bind them round with twine, or 
rm a small skewer through them, Brush 
over with egg, and cover with bread- 
Crumbs; fry them aa directed in the 


heead-crumbs, butter, the juioe of | 
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Boles, with Mushrooms 
omen 
foregoing recips, and 
perley and cut lemon, hen & 
i Splecwpry this ao ee 
mode of dressing soles, as thay 
euch better than when fried whole. In- 
stead of rolling the fillets, they 
cut into square piedes, 
the shape of a pyramid on the digh 
Time,.— About 10 minutes. Average cng 
from Is. to 2s. per pair. Suptcrenf, 8 
large soles for 8 persons, Agasonable at 
any time. 


BOLES, Fried. 


Ingredients, —2 vgerrie Segoe 
hot lard or clarified dripping, are 
bread-crumbs. dAfode.—Skin and care 
fully wash the soles, and out off the fina, 
wipe them very dry, and let them remain 
in the cloth until it is time to dress them, 
Have ready some fine bread-crumbs and 
beaten egg ; dredge the soles with a little 
flour, brush them over with egg, and 
cover with bread-crumbs, Put them in 
a deep pan, with plenty of clarified d 
ping or lard (when the expense is not 
jected to, oil is still better) heated, so 
that it may neither scorch the fish nor 
make them sodden. When they are suf- 
ficiently cooked on one side, turn them 
carefully, and brown them on the other : 
they may be considered ready when a 
thick smoke rises, Lift them out care- 
fully, and lay them before the fire on s 
reversed sieve and soft paper, to absorb 
the fat. Particular attention should be 
paid to thie, as nothing is more d 
able than greasy fish: thismay be always 
avoided by dressing them in ya time, 
and oe a few minutes for them to 
get thoroughly crisp, and free from greasy 
moisture. them on a hot napkin, 
garnish with cut lemon and fried paraley, 
and send them to table with shrimp saupe 
and plain melted butter. om 10) 
minutes for large soles; less time for 
small sina Agerage cost, from ls. to Be. 
. Sufficient for 4or 5 persons, 
Reasonable at any time. 


SOLES, with Mushrooms. 
Ingredienta.—1 pint of milk, 1 
water, : oe button, 1 og, nalt, ett 
emon - juice, middling - sized soles, 
Mods.—Cleanse the soles, but do not 
akin them, and Jay them in a perro | 
te 






fi 
with the ter, butter 
le red engages Bgl we 

apd let them simmer very gently 
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Boles, with Cream Hance 


yeep a eect al PPS A PEEL TA EET ESSN EDIE LILI, DEALT 
till done, which will be in about 7 minutes. 
Take them up, drain them well on a cloth, 
utthem ona hot dish, and pour over 
em a good mustruom sauce. (See 
Sauces.) Time.—After the water boils, 
7 minutes, Sufficient for 4 persons. 
Seasonadle at any time. 


SOLNS, with Cream Sauce. 

Ingredients, — 2 soles; salt, cayenne, 
aud pounded mace to taste; the juice of 

lemon, salt and water, 4 pint of cream. 

odée.—Skin, wash and fillet the soles, 
and divide cach fillet in 2 pieces; lay 
them in cold salt and water, which bring 
gradually to a boi. When the water 
boils, take out the fish, lay it in a deli- 
ately clean stewpan, and cover with the 
cream. Add the seasoning, simmer very 
gently for ten minutes, and, just before 
serving, put in tho lemon-juice. The 
fillets muy be rolled, and secured by 
moans of a skewer; but this ia not so 
economical a way of dressing thom, as 
double the quantity of cream 18 required. 
clit oh get ae in Buk cream. ri a 

¢ dost, from ls. to 2s. per pair. Suffl- 
Ay for 4or 5 persons, Seasonable at 
ony time. 
‘bia will be found a most delicate 

and delicious dish. 


SOUFYLDE, to make. 


Ingredients.—8 heaped tablespoonfuls 
of potato-flour, rice-flour, arrowroot, or 
tapioca, I pint of milk, 5 eggs, a piece of 
butter the size of a walout, sifted sugar 
to taste, 5 ealiapoon’ a of salt flavouring. 
Mode.—Mix the potato-flour, or which- 
ever one of the above ingredients is used, 
with a little of the milk; put it into a 
saucapan, with the remainder of tho 
milk, the butter, salt, and sufficiont 
pounded sugar to sweeten tho whole 
tiicely. Stir these ingredients over the 
fire until the mixture thickens; then 
take it off the fire, and let it cool a little. 
Separate the whites from the yolks of 
the eggs, beat the 
latter, and atir 
then into the 
souffié batter. Now 

Cee whisk the whites of 
sourrLs-ram, the eggs to the 
- frmest possible 

froth, for on this depends the excellence 
of the dish; stir them to the other in- 
gredients, and add a few drops of essence 


of any flavouring that may be preferred ; 






Soups, General Directions for 


ee sasiten amen eaenanenammmeamiemnenteienenestemermnmemmtainemmmentredemnenmtedeeanaammabenenaemn aeetinets al 
such as vanilla, lemon, orange, ginger, 
&e. &s. Pour the batter into a soufié- 
dish, put it immediately into the oven, 
and bake for about our; then take 
it out, put the dish into another mors 
ornamental one, such as is made for the 
purpose; hold @ salamander or hot 
shovel over the soufflé, strew it with 
sifted sugar, and sond it instantly to 
table. The secret of making a souffié 
well, is to have the eggs woll whisked, 
but particularly the whites, the oven not 
too hot, and to send it to table the 
moment it comes from the oven. If the 
souflé be ever so wall made, and it is 
allowed to stand before being sant to 
table, its appearance and goodness will 
be entirely spoiled. Souffiés may be fla 
voured in varivus ways, but must be 
name accordingly. Vanilla is one of the 
most delicate and recherohé flavourin 

that can be used fur this vary fashionab 

dish, Tvme.—About é hour in the oven ; 
2 or 8 minutes to hold the salamander 
over. <Averuge cost, 1s. Snrficient for 8 
or 4 persons, Seasonadle at any time. 


SOUPS, General Directions for 
Making. 

LEAN, JUICY Beer, Murton, aNnp 
VEAL form the basis of all good soups ; 
therefore it is advisable to procure those 

feces which afford the richest succu- 
ence, and such as are fresh-killed. 
Stale meat renders soups bad, and fat is 
not well adapted for making them. The 
principal art in composing good rich 
soup 18 so to proportion the sev 
ingredients that the flavour of one shall 
not aaah pels over another, and that 
all the articlos of which it is compdsed 
shall form an agrecable whole. Care 
must be taken that the roots and herbs 
are perfectly well cleaned, and that the 
water is proportioned to the quantity of 
meat ee other ingredients, allowing & 
quart of water to a pound of meat for 
soups, and half that quantity for gravies. 
In making soups or gravies, gentie stew- 
ing or simmering is abeolutely necessary. 
It may be romarked, moreover, that @ 
really geod soup can never be made but 
in a well-closod vessel, although, perhapa, 
greater whulesomeners is obtained by an 
occasional exposure to the air, So 
will, in general take from four to 
hours doing, and are much betioe reat 
the day bore they are wan hen 
the soup is cold, the fat may be easily 


ee ee Me 
Soups, General Directions for 


‘eeiiaeptigttaresiacatienesyey stetergeatenatnernosteenty ttre ge NSAID tte RRENY 
and completely removed ; and in pouri 
it off, eare must be taken not to disturb 
the settlings at the bottom of the vessel, 
which are so fine that they will escape 
through a sieve. A very fine hair-sieve 
or cloth is the best strainer; and if the 
is strained while it is hot, let the 
tamis or cloth be previously soaked in 
cold water. Clear soups must be per- 
fectly transparent, and thickened soups 
about the co. of cream, ‘To 
obtain a really clear and transparent 
soup, it is requisite to continue skimmin 
the liquor until there is not a particle o 
scum remaining, this being commenced 
immediately after the water is added to 
the meat. a To thicken pond give body to 
soups an vies, potato-mucilage, 
errvwicot, tiieed aaploce, isinglass, flour 
and butter, barley, rice, or oatmeal are 
used. <A piece of boiled beef pounded 
toa pulp, with a bit of butter and flour, 
and rubbed through a sieve, and gradually 
incorporated with the soup, will be found 
an excellent addition. hen soups and 
gravies are kept from day to day in hot 
precy Gs, uh dita: freah-asaided ‘its 
every day, pu : pans 
or tureens, and placed in a cool larder. 
In temperate weather, every other day 
may be sufficient. Stock e from 
meat only keeps good longer than that 
boiled with vegetables, the latter being 
to turn the mixture sour, par- 
ticularly in very warm weather. 
Vanious Heres aND VEGETABLES are 
uired for the purpose of making soups 
and gravies, Of these the principal are, — 
Scotch pee, peer barley, wheat flour, 
oatmeal, bread-raspings, pease, beans, 
rice, vermicelli, macaroni, isinglaas, po- 
tato-muocilage, mushroom or mushroom- 
ketchup, a ignons, ee one 
beetroot, ps, gar ots, an 
onions. Sliced onions, fried with butter 
and flour till they are browned, and then 
rubbed & sieve, are excellent to 
heighten the colour and flavonr of brown 
soups and sanoes, and form the basis of 
many of the fine relishes furnished by 
the cook. older and drier the onion, 
the stronger will be its flavour. 
cueumber, or burnet pinegar § celery or 
poet seed pounded, The latter, though 
equaily strong, does not im the deli- 
oate aweetness of the vegetable ; 
and when need as a substitute, its flavour 
pear hag aii by the addition 
ry sugar. Oress-seed, parsloy, 
common thyme, lemon thyme, orange 
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Boup-making, the Chemistry, da. af 


thyme, knotted marjoram aage, 
mint, winter savoury, and basil, As 
fresh green basil is seldom to be 
cured, and its fine flavour is soon lost, 
the best, way of preserving tho extract is 
by pouring wine on the fresh leaves, 

R THE SEASONING OF Soups, bay- 
leaves, tomato, tarragon, chervil, burnet, 
allspice, cinnamon, ginger, nutmeg, 
clove, mace, black and white Pepper, ea- 
sence of anchovy, lemon peel and juice, 
and Seville orange juice, aré all taken, 
The latter imparts a finer flavour than 
the lemon, and the acid is much 
milder, These materials, with wine, 
mushroom ketch Harvey's sauce, 
tomato sauce, combined in various pro- 
portions, are, with other ingredients, 
manipulated into an almost endless va- 
riety of excellent soups and gravies. 
Soups), Mesh are anion ed at pelt 

e princi of a meal, certa 
ought not to Be favoured like sauces, 
which are only designed to give a relish 
to some particular dish. 





SOUP-MAKING, the Chemistry 
and Hiconomy of. 


Stock being the basis of all meat 
soups, and, also, of all the principal 
sauces, it is essential to the success of 
these culinary operations, to know the 
most comp.ete and economical method 
of extractinz, from @ quantity 
of meat, the best possible stock, or broth. 
The theory and P oszophy of this 
we will, therefore, explain, and then 
pecoces Ret show the practical course to 

opted. 
As all meat is principally composed of 
fibres, fat, gelatine, osmazome, 
rae it is requisite to itating al the 
res are inseparable, constituting almost 
all that remains of the meat after it has 
undergone a long boiling. 


EB 


Fat is dissolved by but as i 
is contained in oells cov: ® very 
membrane, which never on, 


a portion of it always adheres to th 
fibres, The other portion rises to the 
surface of the stock, and is that which 
bas escaped from the cells which 
not whole, or which have burst by boiling. 
GRELATINE is soluble; it is the 
and the nutritious portion of the stook. 
When there is an abundance of tt, it 
mer nian la oald, to beeome 
ry ; 


Ei 
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Swoeethreads, another way to Dress 
eagerly NEN RESET PEREGO aE EDIE SIE 
swaath tre, nable 


reads for 1 on 
from Easter to Michaelmas, 
AWHETBREADS, another Way 
to Dress (an Entrée). 
Pc pent gr  rompreeds, eae and 
aoa Mani » & pint pint of f eravy, class of 
the sweetbreads in 


water poor ane an ug aaa and throw them into 
bolling water to render them firm. Let 
them stew gently for about } hour, take 
them out and put them into a cloth to 
drain all the water from them. Brush 
them over with th egg, naa them with 
bread-crumbs, an brown them in 
the oven or before the fire, Have 
the above quantity of gravy, to whic 
add 4 glass of sherry ; the sweet- 

pour the gravy under them, and 
Ether Paith water-oresses, Time. — 

oe ear than 4 hour, Average co 
to 3s. 6d. each. Sufitont 3 

aatcalee for 1 entrée, Seasonadle, 
from Easter to Michaelmas, 


SYLLABUBR. 


nla heat ar ga pint of sherry or white 
ne, $ grated nutmeg, sugar to taste, 
teat pint of milk. M @—Put the wine 
into a ett et ee with the grated nutmeg and 
plenty f pounded sugar, and milk into 
t the above proportion of milk from the 
cow. Clouted cream may be laid on the 
top, with pounded cinnamon or nutmeg 
and sugar ; aud a little brandy may be 
added to the wine before the milk is put 
fn. In some counties, cider is substi- 
tuted for the wine: when this is used, 
brandy must always be added Warm 
milk may be poured on from a spouted 
ug or teapot; but tt must be held very 
6 cost, 2s ient for 

$ or persons. Seasonadle at anytime, 


‘ SYLLABUBS, Whipped. 


eer aha om int of oream, 
that quantity 


age tl juice of 4 lemon 
x bean, nutm tag, 3 oz. a canned 
ab ream the same as for 


ti “~ Mix all the ingredients 
dgether, put the sylabub into glasses, 
and over ite er pa heap a little 
a merce atte the same manner 
lid eylabub is made b 
mln te to a st 
¢ ic the glasses, with- 








Tartieta 


yi the idle pings Wal gg aa rag 4 


$ or oF 0 planes. 1 


SYRUP for Jellies, to Clarify. 


Ingredients.—To every quart of water 
aliow 2 Ibs. of loaf sugar 5 the white or 

legg, Mode.—Put the sugar and water 
into a stewpan; set it on the fira, and, 
when the sugar is dissolved, add the 
white of the o8e, ge, whipped PT with a little 
water. Whisk the whole well together, 
and simmer rery gontly antil it has 
thrown up all the scum. Take this off 
as it rises, strain the syrup through a fine 
—s or cloth into a basin, and keep it 
or use, 


eemaeear PUDDING. 


ngredients.—-8 oz, of tapioca, 1 quart 

4 ae 2 oe of batter, i ie of sugar, 
eggs, flavouring of vanilla, 

leon ind, or bitter almonds. Otode, 
—Wash the tapioca, and let it stew 
gently in the milk by the side of the 
fire for } hour, occasionally stirring it; 
then let i, cool a little; mix with it the 
butter, sugar, and. eggs, which should be 
well beaten, and flavour with either otf 
the above ingredients, putting in about 
12 drops of the essence of almonds or 
vanilla, F whichever is preferred. Butter 
& pie-dish, and line the edges with puff. 
paste ; put in the pudding, and bake ina 
moderateoven for an hour. If the pud- 
ding 1s boiled, add a little more tapioca, 
and boil it in a buttered basin 14 hour. 
Time.—1 hour to bake, 14 hour to boil, 
Average cost, 1s. 22. Sufficient for 6 or 
6 persons. Seasonable at any 





TAPIOCA SOUP. 


a hae hi of tapioca, 2 quarts 
of stock. ode.— Pua the taploce into 
cold stock, ger bring i Seay to a 
boil. Simmer ently till tender, and 
serve. Time.—Rathor apeiviegapr” hour. 
Average cost, 1s. 6d. per Srason- 
able all the year, 5S. iotent for 8 
persons. 
TARTLETS. 

ii Trim of aus oe 


ode,—Roll ous the. Boek ion 

the thickness aide about 4 inch; butter 

some smell roun d patty-pans, line them 
with it, aod out off the superdnous 


setae hed apse pentane aac saeae eepeREcE NTR tects SE DESEECY 
‘elase to the of the pan. Put a 
Souall plooe of Reena inte’ each tartiet 
oie fee 

om ApS), 
and bake in a 
brisk oven for 
y about 10 Rive 
nutes, or rather 
longer. When 
Ding ov taztixts. they are done, 
are of a nice 

colour, take the pleces of bread out 
carefully, and replace them by ® spoon- 
ful of jam or marmalade, Dish them 
high on a white d’oyley, piled high in 
the centre, and serve. Irine.—10 to 15 
minutes. Average cost, 1d. each. ae 
68 


cient—1 Ib. of paste will make 2 dis 
of tartlets. Seasonable at any time. 


TARTLDPTS, Polish, 


Ingredients, —Puff-paste, the white of 
an oe. unded sugar, Mode.—Roll 
nome puff-paste out thin, and cut it 
Into 2}-inch squares; brush each square 
over the white of an egg, then fold 
Gown the corners, so that they all meet 
im the middle of each piece of paste; 
lightly preas the two pieces together, 
brush toon over with the egg, sift ovor 
sugar, and bake in a nice quick oven for 

+4 . When they are done, 
tnake a little hale in the middle of the 
, and fill it up with apricot jam, 
marmalade, or red-currant jelly. Pile 
them high in the centre of a dish, on a 
napkin, and ish with the same pre- 
serve the tartiets.are filled with. Zme. 
-—} bour or 20 minutes. Average cost, 
with 4 Ib. of puff-paste, 1s. Su fictent for 
2 dishes of pastry. Seasonable at any time. 

Note.—It should be borne in mind, 
that, for all dishes of small pastry, such 
@s the ng, trimmings of puff- 
poate, left from r tarts, answer as 
Nl as making the paste expressly. 


THA, to make. 


There is very Little art in makin 

good tex; if the water is boiling, an 
ere is no sparing of the fragrant leaf, 
rage will almost invariably be 
The Bie ree aned of ih 

teaspoon Oo each person, 4n 
ever, is still practised, Warm the 
teapot with builing wator ; let it remain 
fo ooorse thoroughly het, then pour i 

ro en 

‘ Pat in the tes, pour in from 3 





} 


qi 


seat 


‘anemones apa athernipamigncat ere ASN 
eB gra dan 


et it stand grad 

from 5 to 16 minutes; then fill ap the 
pot with water. The tea will be quite 
spoiled unless made with water that is 
actually doting, as the leaves will not 
open, and the flavour not be extracted 
from them; the beverage will conse- 
quently be colourless and ~_ 
in fact, nothing but tepid water. 

there is a very large to make tea, 
ou Fag ec bars plan to two tea- 
pots, instead of putting a large qanty 
of tea into one Roti; the vm 8 en, 
will go farther. hen the infusion has 
pore pace. Lie aa i a Peele of 
resh tea adda ve 8 atrongth ; 
so, when more is required, have the 
pot emptied of the old leaves, scalded, 
and fresh tea made in the usual manner. 
Economists say that a few graine of car. 
bonate of soda, added before the boiling 
water is poured on the tea, assist to 
draw head he one ; if the gad is 
very hard, perhaps it is a good plan, 
as the soda softens it; but care must 
be taken to use this ingredient spa- 
ringly, as it is liable to give tho tea a 
soapy taste if added in too large a 
quantity. For mixed tea, the usual 
proportion is four spoonfuls of black to 
one of greon; more of the latter when 
the flavouris very much liked ; but stron 
green tea is highly pernicious, and shoul 
never be sertaker of too freely. Time.— 
2 minutes to warm the teapot, 5 to 10 
minutes to draw the strength from the 
tea. Suficient.— Allow 1 teaspoonful to 
each person, 


TEA-CAKHBS. 
Ingredients.—2 Ybs, of flour, 3 tay 
spoonful of salt, 3 lb. of butter or lard, 


1 egg, a piece of German yeast the aise 
of a walnut, warm milk. Iode.—Put the 
flour (which should be perfeatly dry) into 
a basin; mix with it the salt, and rub in 
the butter or lard; then beat the agg 
well, stir to it the y and add thege 
to the flour with ad much warm milk es 
will meke the whole into a smooth paste, 
an it well, Let it rise near the 
fire, and, when well risen, form it inte 
cakes; pice them on ting, let them rise 


again or afew minutes bafore pubting 
em into the oven, and bake mt to 
4 hour in a moderate oven. one 
very nice with a few currants and 4! 
wuger added tc the other ingroedien 
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TowOakes, to toast Tendronus de Veeu, Stewed * 

they should be pat in after the butter is | Scale and clean the tench, out them into 

rubbed i, ees ‘cades should be but- eces, and lay them if a stewpan; add 
tered, eaten hot as soon as baked ; e stock, wine, onions, m 

~~ when stale, they are nice split | herbs, and mace, and shnmer t gently for 

toasted; or, if dipped milk, or hour. Put into another stewpan oll 

even water, and osvered with a basin in e remaining ingredients but the oysters 

the oven till hot, they ost | and lemon-juice, and boil slowly for 


THA-CAKHS, to toast. 
Qut each tea-cake into three or four 
according to its thickness ; toast 
them on both sides before a nice clear 
fire, and as each slice is done, sproad it 


it ali 






THA-CAKRS. 


al the 
top of the other, out them into quarters 
t them on a very hot plate, and sen 


e cakes immediately to table. As 
they are wanted, send them in hot, one 
or two at a time, as, if allowed to 
stand, they spoil, unless kept in a muffin- 
plate over a basin of boiling water. 


THAL, Roast. 


Ingredients.—Teal, butter, a little 
flour. Mods.—Choose fat, plump birds, 
after the frost has set in, as they are 
Saree better flavoured ; truss them 

the same manner as wild duck ; roast 
them before a brisk fire, and keep them 
well basted. Serve with brown or orange 

vy, water-crosses, and a cut lemon. 

1e remains of teal make excellent hash. 

Time.—From 9 to 15 minutes. Average 

cost, 1s, each; but seldom bought. Suff- 

cvent.—2 for a dish. Seasonadle from 
October to February. 


THAL. 

TEaL, being of the samo character as 
widgeon and wild duck, may be treated, 
in carving, in the same style, 


se OH, Matelot of. 
ngredients.—4 pint of stock, 4 pint of 
1 dozen button onions, a few 
Se Pea nas 
© 
ymineod thyme, i shalot, 2 ancho- 
k stock, four, 1 doren 
the juice of § lemon ; the number 
ob, according to siné. Mods, 


10 minutes, when add the strained liquor 
from the tench, and keep stirring it over 
the fire until somewhat reduced. Rab it 
through a sieve, pour it over the tench 
with the oysters, which must be pre- 
viously scalded in their own liquor, 
aqueeze in the lemon-juice, and serve. 
Garnish with crottons. Zime.—Z hour, 
Seasonable from October to June, 


TENCH, Stewed with Wine. 


Ingredients.—% pint of stock, 4 pint of 
Madeira or sherry, salt and pepper to 
taste, 1 bay-leaf, thickening of butter 
and flour, Mode.—Clean and crimp the 
tench, carefully lay it in a stewpan with 
the stock, wine, salt and pepper, and 
bay-leaf, let it stow gently for Ege : 
then take it out, put it on a dish, and 
keep hot. Strain the liquor, and thicken 
it with butter and fiour kneaded to- 
gether, and stew for 5 minutes. If not 

rfectly smooth, squeeze it through a 

mmy, add a very httle cayenne, and 
pour over the fish, Garnish with 
veal forcemeat. Z'ime. —Rather more than 
¢ hour. Seasonadle from October to June, 


THNDRONS DH VHAU, Stewed 
(an Entrée). 


Ingredients. —-The gristles from 2 
breasts of veal, white stock, 1 faggot of 
savoury herbs, 2 blades of pounded mace, 
4 cloves, 2 carrots, 2 onions, a strip of 
lemon-peel. Mode.—Tho tendrons or 
gristles, which are found round the fron§ 
of a breast of veal, are now very fre- 
quently served as an entrée, and when 
well drossed, make a nice and favourite 
dish. Detach the gristles from the bone, 
and ihe jolnb for toastiag’ or stewing, 

6 joint for or . 
Fat them into a stewpan, with sufficiest 
stock to cover them; add the herbs, 
mace, cloves, carrota, onions, and arg 
and simmer these for nearly, or qty 
hours. They should be stewed « 
ake will enter ue meat . oa 
m up, drain them, strain the gravy, 
boil it Town to a glaze, with whivh 


the meat, Dish the shia 
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Tendrons de Veau 


Tipsy Cake 





tons fried of a nice colour 

pana —— ape send put benyeians 

or 4 0 D or toma- 

aa rae ome 

ient for 1 entrée, Seasonable.—~With 
peas, from June to August, 


TRENDBRBONS DB VEAT (an 
Entrée). 
dngredients. — The gristles from 2 
breasts of veal, white stock, 1 faggot of 
savoury herbs, 1 blade of pounded mace, 
4 cloves, 2 carrots, 2 paiens, & strip of 
lemon-peel, egg and bread-crumbs, 2 
tablespoonfuls of chopped mushrooms, 
salt and pe to taste, 2 tablespoonfuls 
of sherry, the yolk of 1 egg, 3 table- 
a of cream, Mode.—After re- 
moving the gnstles from a breast of veal, 
stew them for 4 hours, as in the pre- 
eeding recipe, with stock, herbs, mace, 
, cariots, onions, and lemon-peel. 
When perfectly tender, hit them out and 
remove any bones or hard parts remain- 
tng. Put them between two dishes, with 
® weight on the top, and when cold, cut 
them into shoes. Brush these over with 
egg, sprinkle with bread-crumbs, and fry 
Aiea brown. Take pat of the gravy 
y were boiled in, add 2 tablespoonfuls 
of chopped mushrooms, 4 seasoning of 
salt and pepper, the sherry, and the yolk 
of an egg beaten with 3 tablespoonfuls 
ef cream. Stir the sauce over the fire 
until it thickens; when it is on the 
point of boring, dich the tendrons in a 
eirdle, and pour the sance in the middle. 
Tendrons are dressed in a variety of 
be el a sauce & 1’Es ole, vege- 
tables of all kinds: when they are served 
with a purée, they should always be 
glazed. Tome.—4h hours. Avera 
—Usually bought with breast of veal. 
Sufficient for an entrée, Seasoncdle from 
arch to October. 


SETH DH VEAU EN TORTUD 

(an Entrée). 
Ingredients. —Half a calf's head, or 
Sho remains of 5 cold boiled one; rather 
pint of good white stock, 1 


5 a 

a calt's head is sufficient to make a good 

eute6e, and if there are any remains of « 
ae ist from the day, it 


will answer very well for this dish. 
boiling the head until tender 
the boues, and aut the meat {nto nent 
eces 3 pu stock & stewpan 
Pid the sine, and a seasoning of salt and 
ria despand 8 at rd mushroors in butter 
for 2 or 8 minutes, and add these to the 
gravy. Boil this quickly until somewhat 
reduced; then put in re bred of the 
hard boiled eggs whole, and the whites 
cut in small pieces, and the gherkins 
chopped. Have ready a few veal que 
nelies, add these, with the alicas of 
head, to the other ePaper and let the 
whole get thoroughly hot, wt boiling. 
Arrange the pieces of head as high 
the centre of the dish as pe pour 
over them the ragoft, and garnish with 
the crayfish and orofitons p ter 
nately. <A little of the gravy should 
also be served in atureen, Zime.—About 
hour to reduce the stock. Sufficient 


or 6 or 7 persons. Average cost, ax 
clusive of the calf’s head, 2s. 9d. Sea- 
sonable from March to October, 

TIPSY CAKE, 


Ingredients.—1_ moulded sponge or 
Savoy cake, sufficient sweet wine or 
sherry to soak it, 6 tablespoonfuls of 
brandy, 2 oz. of sweet almonds, 1 pint 
of rich custard. Mode.—Procure a cake 
that is three or four days old, — either 
sponge, Savoy, or rice answering for the 
rah age of a tipsy cake. Out the bottom 
of cake level, to make it stand firm 
in the dish; make a small hole in the 
centre, and pour 
in and over the 
cake sufficient 





tion of brandy, to 
soak it per 6 
Whon the cake 
is well soaked, Sa 
blanch and ont & 
the almonds into ¥ 


strips, stick them 
all over the cak 
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Pinay Cake, an eaey way of making 
TIPSY CARH, an eaty way of 
wmuiking. 


Ingredients.12, atale small spon 
oakes, raisin wine, 4 lb. of jam, 1 Pcie oF 
custard (see » Mode.—Soak the 
, Which should be stale (on 
account thoy should be cheaper), in 
a little raisin wine; arrange them ona 
deep glass dish in four layers, putting a 
layer of jam between each, and pour 
round them a pint of custard, made by 
recipe, decorating the top with cut pre- 
served-fruit, T'ime.—2 hours to soak the 
cakes, Average cost, 2s. 6d. Sufficient 
for 1 dish. Seasonadide at any time. 


TOAD-IN-THHE-HOLHE (Cold Meat 
Cookery). 

Ingredients.—-6 oz. of flour, 1 pint of 
milk, 3 eggs, butter, a few slices of cold 
ae eo Dope and salt to taste, 2 kid- 
neys. —~Make a smooth batter of 
flour, muik, and eggs in the above pro- 
pe on; butter a baking-dish, and pour 

the batter, Into this place a few 

slices of cold mutton, previously well 
seasoned, and the kidneys, which should 
be cut into rather small pieces; bake 
about 1 hour, or rather longer, and send 
it to table in the dish it was baked in. 
Oystora or mushrooms may be substituted 
for the kidneys, and will _be found ex- 
coedingly good. TZime.—Rather more 
than lhour. Average cost, exclusive of 

eo cold meat, 8d. Seasonadble at any 

e. 


TOAD-IN.THH-HOLE (2 Homely 
but Savoury Dish). 
Ingredients.~-14 Yb. of rump-steak, 
1 sheep's line pepper and salt to 
taste. For the batter, 3 eggs, 1 pint of 
wilk, 4 beer eg of flour, 4 salt- 
8 of salt, Mods.—Cut up the 
and kidney into convenient-sized 
pieces, and put them into a pie-dish, 
with a good seasoning of salt and pepper ; 
mix the flour with a small quantity of 
milk at frat, to prevent its being lumpy ; 
add theremaindor, and the 3 eggs, which 
abould be well beaten; put in the salt 
stir the batter for about 5 minutes, an 
it over the steak. Place it ina 
bly brisk oven. immediately, and 
bake el 14 hone. iene i ripen 
rags . Sufficient for 4 or 5 per- 
fons. Seasonabdle at any time. 
Note,—The remains of oold beef, rathor 


aed 
Toast, to make Hot Buttered 


arenes mtarciieesraenmecestermmmryorpnge intent dict abated ster sctratromercnagrau settee 
underdone, may be substituted for the 
steak, and, when liked, the smallest pos- 
sible quantity of minced onion or shalot 
may be adde 


TOAST, to make Dry. 


To make dry toast properly, a great 
deal of attention is required ; meh Tore, 


indecd, than people generally mippose. 
Never use new b for aking _ 
kind of toast, as it eats heavy, F 


besides, is very extravagant. Prooure & 
loaf of household brsad about two da 
old; cut off as many slices as may 
required, not quite inch in thickness ; 
trim off the crusts and ed edges, Len 
the bread on a soeatiig fork, and hold it 
before a very clear fire. Move 1t back- 
wards and forwards until the bread i 
nicely coloured; then turn 1t and toast 
the other sido, and do not place it so near 
the fire thatit blackens. Dry toast should 
be more gradually made than butt 
toast, as 1ts great beauty consists in ite 
crispness, and this cannot be attained 
unless the process is slow and the b 

is allowed gradually to colour. It should 
never be made long before it is ghee 
as it soon becomes tough, unless pl 

on the fender in front of the fire. As 
soon as cach piece is ready, it should be 
put into a rack, or stood upon its edges, 
and sent quickly to table, 


TOAST, to make Hot Buttered. 


A loaf of household bread about two 
days old answers fur making toast better 
than cottage bread, the latter not being 
a good shape, and too crusty for the pur- 
pose. Cut as many nice even slices as 
may be required, rather more than } inch 
in thickness, and toast them before s 
very bright fire, without allowing the 
bread to blacken, which spoils the ap- 
pearance and flavour of all toast. When 
of a nice colour on both sides, put it on a 
hot plate; divide some good butter into 
small pieces, place them on the toast, set 
ig just beginning melt, spread t¢lightty 

j e ng to melt, spr t lig’ 
over lings pay Pg ant the — hear 
ragged edges, e each round in 
pieces, and send the toast quickly to 
table. Some persons cut the sliced of 
wast across from corner to corner, a0 
making the pieces of a three-cornered, 
ehape. Svyer recommends that eack 
lice should be out into pieves as soon ds 
it ia buttered, and when all are ready; 


oan 
Foastand- Water 


thal they should be lightly on the 

they are in a to be served on, 

says that by cutting through 4 or 5 
slices at a time, all the butter is squeosed 
out of the upper ones, while the bottom 
one is alee in fat liquid. a 
highly essentis use g buiter for 
making this dish, 


FOAST-AND-WATER. 
dagredisnis.--A slice of bread, 1 quart 
ef boiling water. Mode-—Cut a slice 
from a stale loaf (a piece of hard crust is 
better than anytning else for the pur- 
pore), toast it of a nice brown on every 
ide, but do not allow 2t to burn or blachen, 
Put it into a jug, pour the boiling water 
over it, cover it closely, and let it remain 
until cold. When strained, it will be 
ready for use, Toast-and-water should 
pris Asha mare a shore — bigeid it is 
enable i get cold: 
drink =e id = peer eahas it is 
an 6x Dely disagresapie beverage. 
Hf, as is sometimos the case, this drink is 
wanted in a hurry, put the toasted bread 
into a jug, and only ust cover it with the 
boiling water ; when thisis cool, cold water 
may be added in the proportion required, 
the toast-and-water strained ; it will then 
be ready for use, andis more expeditiously 
prepared than by the above method, 


TOAST SANDWICHES. 
Ingredients. — Thin cold toast, thin 
flices of bread-and-butter, peppor and 
salt to taste, Afode. — Place 9 very thin 
ee of cold tonat between 2 slicos of 
bread-and-butter in the form of a 


fine slices af cold meat, to the toast, and 
in any of these forms will be found very 
tempting to the appetite of an invalid. 


TOFFYHE, Everton. 
Ingvedients.—-1 lb. of powdered loaf 
euger, 1 teacupful of wiles, Ib. of 
, & rap of essence of lemon. 
Mode-—-Put the water and sughr into a 
brass pan, and beat the butter toa cream. 
‘When the sugar is dissolved, add the 
Hutter mix 
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a re 


excellent 
wilt} or of the water, and flavoured 
mace 


Ok. 
ade in the same manner as 
Fime.—18 to 35 minutes. Average cost, 
10d. Suffictent to make a lb, of toffee. 


TOMATO SAUOH for Keeping 
(Hxcellent). 

Jugredients,-—To every quart of tomate. 
ulp or ah pt ag of cayenne vinegay 
Dor of shalote, } ox, of gariio pealed 
and cut in slices; salt to taste. To every 
six quarts of liquor, 4 pat of soy, 1 pint 
of anchovy-sauce. ode. — ather the 
tomatoes quite ripe; bake them in a 
slow oven till tender ; rub them through 
a sieve, and to every quart of pul d 
cayenne vinegar, shalots, garlic, and salt, 
in the above proportion ; boil the whole 
together till the garlic and shalote are 
quite soft; then rub it through a sieve, 
put it again into & saucepan, and, te 
every six quarts of the liquor, add 1 pint 
of soy and the samo quantity of anchovy- 
sauce, and boil altogether for about 20 
minutes ; bottle off for use, and carefully 
seal or resin the corks. This will keep 
good for 2 or 8 years, but will be fit for 
use ina week, A useful and less expen. 
sive sauce may be made by omitting the 
anchovy and soy. Z'ime,—Alto ri 
hour, Seusonable.—-Make this from the 
middle of September to the end of October, 


TOMATO SAUCH for Kesping 
(Excellent). 


Ingredients.—1 dozen tomato 
spoonfuls of the best mdored ginger — 
1 dessertspoonful of salt, 1 head of garito 
chop ne, 2 tablespoonfuls of ving. 
gar, 1 dessertspoonful of Chili vinegar (a 
small quantity of ag may be gu 

matoes, put them into a stone jar 
stand them in a cool oven anil fetta 
tender; when cold, take the sking and 
stalks from Shem, oaix the pulp with the 


liquor which is the jar, but not 
sae aoe tae bern 

we er, an + a 
ated bottles. Eiored ewes in : bh 
keep for 


Should it not to , 
out, and boil it up with a iitdlercdditieaad 
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Tomate for Keeping 


and cayenne. For immadiate use, 
nee eae la we wb into a wide. 
wnouthad bottle with a of the diffe- 
vent ingredients, aud they will be found 
vary nice for hashes or stews, Time.— 
4 ov 5 hours in @ cool oven. Seasonable 
from the middle of September to the end 
of Oatober. 


TOMATO BAUCH for Keeping 
(%xoellent). 


dugredisats, — 8 dozen tomatoes; to 
every pound of tomato-pulp allow 1 pint 
of Ohili vinegar, 1 oz. of garlic, 1 oz. of 
shalot, 2oz. of sglt, 1 large green cap- 
aioum, 4 teaspoonful of cayenne, 2 pickled 
gherking, 6 pickled onions, 1 pint of 
common vinegar, and the juice of 6 le- 
mons. Mode. — Choose the tomatoes 
when ae ripe and red; put them ina 
jar with a cover to it, and bake them till 
tender, The better way is to put them 
in the oven overnight, when it will not 
be too hot, and examine them in the 
morning to see if they are tender. Do 
not allow them to remain in the oven 
long enough to break them; but they 
should be sufficiently soft to skin nicely 
and rub through the sieve. Measure the 
pulp, and to each pound of pulp add the 
above proportion of vinegar and other 
ingredients, taking caro to chop very fine 
the garlic, shalot, capsicum, onion, and 
gherkins. Boil the whole together till 
everything is tendor; then again rub it 
through a sieve, and add the lemon-juice. 
Now boil the whole again till it becomes 
as thick as cream, and keep continuall 
stirring ; bottle it when quite cold, cor 
well, and seal the corks. If the flavour 
of garlic and shalot is very much dis- 
liked, diminish the quantities. 7ime.— 
Bake the tomatoes in a cool oven all night. 
Seasonable from the middle of September 
to the end of October. 

Note. —A quantity of liquor will flow 
from the tomatoes, which must be put 
through the sieve with the rast. Keep it 
well whilst op the fire, and use a 
wooden spoon. 


TOMATO BAUOH, Hot, to serve 
with Outlets, Roast Meats, &. 





juice and seeds out; put thom 
aren with all the ingredients, aad let them 


640 
Tomatoes, Stewod 


simmer gently until the tomatoes are 
tender enough to ; rab the whole 
through a sieve, boil it for a few minutes, 
and serve. The shalots and spices 

be omitted when their flavour objooted 
to. Time.—I hour, or rather more, to 
rp me ui eg - s7ypelacde ay hed 

is quantity, 1s. Jn sul season 
tember and October, oe 


TOMATOES, Baked (ixaellent). 

Ingredients,—-8 or 10 tornatoes, pepper 
and salt to taste, 2 oz. of butter, bresd 
crumbs. Jfode. — Take off the stalks 
from the tomatoes ; cut them into thick 
slices, and put them into a doep baking- 
dish ; adda plentiful seasoning of pepper 
and galt, and butter in the above pra. 
portion; cover the wholo with bread. 
crumbs ; drop over theso a little clarified 
butter; bake in a moderate oven from 
20 minutes to 4 hour, and serve yery hot, 
This vegetable, dressed as above, is an 
exceedingly nice accompaniment to all 
kinds of roast meat, The tomatoes, in- 
stead of being cut in slices, may bs baked 
whole; but they will take rather longer 
time to cook, TZime.—20 minutes to 
hour. Average cost, in full season, 
per basket. Sufficient for 5 or 3 persons. 
Seasonable in August, September, and 
Dorner but may be had, forced, much 
earlier. 


TOMATOBS, Baked (another 
Mode). 


Jngredients.—Some bread-crumba, a 
little butter, onion, cayenne, and salt, 
Mode.—Bako the tomatoes whole, then 
scoop out @ small hole at the top; fry 
the bread crumbs, onion, &o,, and fill the 
holes with this as high up aa ible ; 
then brown the tomatoes with a gala. 
mander, or in an oven, and take gare that 
the skin does not break. 


TOMATODS, Stewed. 

Ingredients.--& tomatoes, and 
sale ts taste, 2 oz. of patie, 4 table- 
spoonfuls of vinegar. Jfode.—Siice the 
tomatoes into a lined a seasOn 
them with pepper and salt, ag 
small pieces of butter on them, er 
the lid down closely, and stew from 20 to 
25 rages = oo tomatoes fod 

er; © vinegar, 

0 or Taree and serve with oe 

kind of roast meat, with which they 





SAWED TOMATORS, 


in full season, Sd. per basket. Sufficient 
for 4 or ypeot nd Seasonable from 
August to October; but may be had, 
forced, much earlier. 


Iagredients.—8 tomatoes, about 3 pint 
of good gravy, thickening of butter and 
flour, cayenne and salt to taste. Mode, 
—Take out the atalks of the tomatoes ; 

+ them into a wide stewpan, pour over 
them the above proportion of good brown 

vy, and stew tly until they are 
or, occasionally carefully turning 
them, that they may be equally done. 
Thicken the gravy with a httle butter 
aud flour worked together on a plate; 
let it just boil up after the thickening is 
added, and serve. If it be at band, 
these should be served on a silver or 
plated vegetable-dish, Zumne.—20 to 25 
minutes, very gentle stewing. Average 
cost, in full season, 9d. per basket, Buf. 
ficient for 4 or 5 
in August, mber, and October; 
but may be had, forced, much earlier. 


TONGUD, Boiled. 

Ingredients.—1 ton & bunch of ga- 
voury herbs, water. Mode. —In choosing 
a tongue, ascertain how long it has been 
dried or pickled, and select one with a 
emooth ekin, which denotes its bein 
young and tender. Ifa dried one, an 
rather hard, sonk it at least for 12 hours 
aha to pares it; if, however, it is 

ean from the pickle, 2 or 8 hours will be 
aufficient for {¢ to remain in soak. Put 


sons. Seasonable 


into a stewpan with plenty of 
cold and a bunch of sa voKry herbs : 
let it y cotne to « boil, skim well, 


se yrs very gently ner ieee 
e skin, garnish with tufts 
of eauliflowers or Brussels sprouts, and 
Boiled tongue is frequently sent 
7) gerd vag! doiled. poultry, abies of 
ham, roan rred, 
to serve cold peel ie, faster it down to 
piece of board by sticking # fork th 
6 and azcther through the top, 
straighten 1. When cold, glaze it, and 


i 


BS 


THE DICTIONARY OF QOOKERY. 


m™m sised tongue, Se. 
able at any time, : 


TONGUES, to Cure. 
Ingredients.—For a ton of 7 Ybn. 
1 oz. of saltpetre, 4 ox. of black pepper, 
4 oz. of , & ox. of pe es, 
Tae wollte Ge ce a ee 

ngredients we r) 8, an 
iG cetbain tn the pickle for 10 dave ora 
fortnight; then drain it, tie it in 


brown paper, and have it amoked for 
about days over a wood fire; or it 
may be boiled out of this pickle. Zane. 


—THFrom 10 to 14 days to remain in 
pickle ; to be smoked 24 days. Average 
cost, for a medium- uncured tongue, 
2s, 6d. Seasonable at any time. 
Note.—If not wanted immediately, the 
tongue will keep 8 or 4 weeks thout 
being too salt; then it must not be 
rubbed, but only turned in the pickle, 


TONGUES, to Oure. 

Ingredients.—9 bs. of salt, 8 on of 
sugar, 9 oz, of powdered saltpetre. Mode, 
—Rub the above ingredients well into 
the tongues, and keep them in this 
curing mixture for 2 months, turning 
them every a Drain them frora the 

ickle, cover with brown paper, and have 
hem smoked for about 5 weeks. inte. 
—The tongues to remain in pickle 2 
monthe ; to be smoked 3 weeks. Suffi- 
ceent.—The above quantity of brine suf- 
ficient for 12 tongues, of 5 Iba. each, 
Seasonable at any time. 


TONGUE, to Pickle and Dress a, 
to Hat Cold. 

Ingredients. —8 on, of salt, 3 om, of bays 
salt,“ oz. of salt 3 os. of coarse 
sugar; cloves, made, and allspice to taste ; 
Mode..—Tay the tongue for a fortiekt is 

— or a 
the above Y iekle, turn it every day, and 
be parti that the spices are wall 

ded; put it into a small pan just 
farge enough to hold i, place sone place 
of butter on it, and cover with a common 
crust. Bake in a slow oven until bo 
tender that a sicaw would penetrate £ } 
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Treadie Pudding, Rolled 


aes seed en ene sam skint nea niade inte ne oan een eben ean emmmnmenmenmlemaeed 
take off the skin, fasten it down to a 
& fork 


of board by running thro 
saapeiol ahd ake through the tie 
the same time tening it and put- 


i mn cold, glaze it, 

PL om heen Rr nade arr 
very , an 

with tutte of parsley. Rime.— m 8 

to 4 hours in a slow oven, according to 

size, Average cost, for a medium-sized 

uncured tongue, 2s. 6d, Seasonadle at 


rg 


TREAOCLE PUDDING, Rolled. 


arent ert LD 
easpoonful of gra nger. 
M begat hg with 1 1b. of flour, a suet 
erast by our given recipe, roll it out to 
the thickness of 4 inch, and spread the 


margin where the paste joins; close the 
ends securoly, tie the pudding 
floured cloth, plunge it into boiling 
water, and boil for 2 hours, We have 
inserted this pudding, being economical, 
and a favourite one with children ; it is, 
of course, only suitable for a nursery, or 
yy plain family dinner. Made with 
instead of a suet crust, it would bo 
very nice baked, and would be suffi- 
ciently done in from 14 to 2 hours, 
Time.—Boiled pudding, 2 hours; baked 
pudding, 13 to 2 hours. Average cost, 
ad. Sufficient for 5 or 6 persons, Seu- 
sonable at any time. 


TRIPFLB, to make a. 


Ingredients.—For the whip, 1 pint of 
cream, 3 os. of pounded sugar, the 
white of 2 eggs, a small glass of sherry 
or raisin wine. For the triflo, 1 pint of 
enatard, made with 8 to a pint of 
milk ; 6 4 es, or 6 slices of 
spopge-oske ; 12 macaroons, 2 dozen 
ratafias, 2 oz. of sweet almonds, tho 

rind of 1 lemon, a layer of rasp- 
or strawberry jam, 4 pint of sherry 
or sweet wine, 6 tab s of brandy, 

Mods.—The whip to lay over the top 
of the trifle dhould be made the day before 
St is required for table, as the flavour is 
ahead peepee mo much ne ree -_ 
w © same day. n 
a range 1 the pounded sugar, the 
of the which should be 
beaten to a stiff froth, a glasa of 
or sweet wine, and the cream. 
these ingredients well in a cool place, 


F 





Trifle, Indian 


aan earn eenenn ene meme eeemmninmn ain ate ene entre. 
and take off the froth with « skimmer as 
fast as it rises, and put it on « meve to 
drain ; continue the w till there 
is sufficient of the whip, w must be 
put away in a 
cool place to 
drain. The next 
day, place the 
sponge-cakes 


bottom of a trifle. 


dish; pour over , 
them pint of ™ 
sherry or sweet 
wine, mixed with 
6 tableapoonfuls 
of brandy, and, 
should this pro- 
‘portion of wine not be found quite suffi- 
cient, add a little more, as the cakes 
should be well soaked, Over the cakes 
put the ued lemon-rind, the sweet 
almonds, blanched and cut into strips, 
and a layer of raspberry or strawberry 
jam, Make a good custard, by recipe, 
using 8 instead of 5 eng to the pint of 
miuk, and let this cool a little; then 
pout it over the cakes, &. The whip 
ing made the day previously, and the 
trifle prepared, there remaine nothing 
to do now but heap the whip lightly over 
the top: this should stand as high as 
possible, and it may be garnished with 
strips of ra currant jelly (see illustra- 
tion), crystallized sweetmeats, or flowers ; 
fee oe comis ahd siopial7 +s 
used for the purpose 0 ishing a trifle, 
but they are now sonsidered rather old- 
fashioned. Average cost, with cream at 
1s. per pint, 53. 6d. Suffictent for 1 trifle. 
Seasonable at any time, 


TRIFLE, Indian. 


I 5 Maha ens ae quart of milk, the rind 
of 3 large lemon, sugar to taste, 5 heaped 
tablespoonfuls of rice-flour, 1 oz, of sweet 
almonds, 3 pint of © . 

Mode.—Boil the milk and lemon-rind 
pe epee until the former is well favoured; 

out the lemon-rind and stir in the 
rice-flour, which should first be moistened 
with cold milk, and add sufficient loaf 
sugar to sweeten it peel & Boil gently 
for about 5 minutes, and keep the mix- 
ture stirred; take it off the fire, let it 
cool @ iétle, and eae itinto a glass 
When cold, cut the rice out in the form 
of @ star, or any other shape that may be 





Tripe, to Dress 





cepeserecir concn esheets tt AE Ahn te SOCCER STEELER RSE SEER 
pera take out tho spare rice, and 

the space with bailed custard. Blanch 
and cut the almonds into ateipe 5 stick 


parses ‘ihe ae hha and on it with 
eces coloured or pre- 
crved fraite, ar oandied citron: ines, — 
¢ hour to simmer the milk, 5 minutes 
after the jsadded. <Averagecost, ls, 


Sufficient for 1 trifle. Sceasonable at any 


TRIPH, to Dress. 

Ingredients.—Tripe, onion sauce, milk 
and water. Mode.—Ascertain that the 
pole is quite fresh, and have it cleaned 
and dressed. Cut away the coarsest fat, 
and boil it in equal proportions of milk 
aud water for ; our. Should the tripe 
be entirely undressed, more than double 
that time should be allowed for it. Have 
ready some onion sauce, made by our 
given recipe, dish the tripe, smother it 
with the sauce, and the remainder send 
to table inatureen, Zime.— hour ; for 
undressed tripe, from 24 to three hours. 
Average cost, 7d. per lb. Seasoxabdle at 


any 

Note.—-Tripe may be dressed in a 
varicty of ways: it may be cut in pieces 
and fried in batter, stewed in gravy with 
mushrooms, or cut into collops, sprinkled 
with minced onion and savoury herbs, 
and fried a nice brown in clarified butter, 


TROUT, Stewed. 

Tagredients.—2 arivaiigen, Serpe trout, 
onion out in thin slices, a little parsley, 
cloves, 1 blade of mace, 2 bay-leaves, 
a littlo thyme, salt and pepper to taste, 
pee of medium etock, 1 glass of port 
©, thickening of butter and flour. 

Mode.—Wash the fish 
it in a stewpan, 


wipe it quite dry. La 

with all the ingredients but the butter 
and flour, and simmer gently for i 
hour, or rather more, should not the fis 
he quite done. Take it out, strain the 
gravy, add the thickening, and stir it 
over 2 fire for 5 minutes; it 
over the trout, and serve, me, — 
According to size, } hour or more. Aver- 
aga cost,.-Beldom bought, Seasonable 
from Bay te September, and fatter from 
tke middle to the end , Angus than 
any other time, Sufficient for 4 


sande, baked in buttered 
fried whole like amelta. Trout vrsescd A 


very clean, and 


TRUFFLES, to Dress, with Chane 
» pagne, 

Ingredients.-12 fine black troffies, 
few slices of fat bacon, 1 carrot, 
2 onions, a bunch of sayoury her 
zeading parsley, 1 bay-leaf, 2 clovea, 
blade of poynded mace, % glasses of 
champagne, 4 pint of stook. Mods— 
Carefully select the truffles, reject those 
that have a musty smell, and wash them 
well with a brush, in cold water only, 
until perfectly clean. Put the hacon 
into a stewpan, with the truffles the 
remaining ingredients; simmer these 
gently for an hour, and let the wholes coal 
in the stewpan. When to be served, re- 
warm them, and drain them on a clean 
cloth; then arrange them on a delipataly 
white napkin, that it may contrast 
strongly as possible with the truffles, 
serve. The trimmings of truffles are 
used to flavour gravies, stock, satoes, 
&c.; and are an excellent addition to 
ragotits, made dishos of fowl, &. Time. 
—l hour, Average cost.—Not often 
bought in this country. Seasonable from 
November to March, 


TRUFFLES A L'TTALIONNE. 


Ingredvents.—10 traffles, 1 tablespoon- 
ful of minced parsley, 1 minced shalot, 
salt and pepper to taste, 2 oz. of butter, 
2 tablespoonfuls of good brown gravy, 
the juice of 4 lemon, cayenne to taste. 
Mode.—Wash the truffles and ont them 
into slices about the size of a penny- 
pints ; put them into a frying-pay, with 
he parsley, shalot, salt, pepper, and 1 
oz. of butter; stir ¢ over 
that they may all be equally done, whie 
will bein about 10 minutes, an in 
some of the butter j then ® little 


er, ¢ 
anberee Seasonable from gis 


TRUFFLES, Italian Mode ef 
Dressing. 


saled-ci, popper and exit «© laste, L 
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prepa eee TSER, 


Truffles au Waturel 


Sas apmamnenen baupae sameness nbtememeamesmmmaiiniaaaiiadaanennnmenismenmmeanmmemn memeemenaedl 
erg of minced ey, & Ve 
Jace, 1 ot pul, oflon a 
mae, es Of iemone 
nied, Mode.—After cleansing and brush- 
the truffles, cut them into thin slices, 
and pot thom in a baking-dish, on a 
seasoning of ofl, pepper, salt, parsley, 
geriic, and mace in the above proportion. 
ake them for — an hour, and, just 
before , add the lemon-juice, and 
send them to table very hot. Zvme.— 
Nearly 1 hour. Average cost.—Not often 
bought in this country. Ssasonable from 
November to March. 


TRUFFLES AU NATUBEL. 


‘Ar bee er Rocha i buttered paper. 
Modz.-——Select some fine truffies ; cleanse 
them, by washing them in several waters 
with a brush, until not a particle of sand 
or grit remains on them; wrap 
in buttered paper, and bake in 
a hot oven for quite an hour; take off the 
paper, wipe the truffles, and serve them 
ahotnapkin. Time.—Lhour. Average 
cast.—Not often bought in this country. 
Seasonable from November to March. 


TURBOT. 


In choosing turbot see that it is thick, 
and of a yellowish white; for if of a 
bluish tint, it is not good. The turbot- 
kettle, as will be seen by our cut, is made 





SURBOT-KBTTLE, 


differently from ordinary fish kettles, it 
being less deep, whilet it is wider, and 
more pointed at the sides ; thus exactl 
answering to the of the fish whic 
it ia intended should be boiled in it, 


TURBO, Botied, 

Ingredionts,—6 og. of nalt to each gall 
af water. Made.—-Choune gee 
aiged turbot; for they are invariably the 

lua 


rif 
tough aad thready. Three or 

hours bafore z y 
in ealt and water to take off the slime ; 


en bly gleanse it, and with a 
ientfe make an incision down the middle 


$47 








Furbot & la Creme 


of the back, to prevent the skin of the 
belly from cracking. Rub i over with 
lemon, and be partioul 

the fins. Lay the fish in a 
turbot-kettle, with sufficient cold water 
to cover it, and salt in the above propor 
tion. Let it gradually come to a boil, 
and skim very carefully ; keep it gen 
simmering, and on no account lot it 
fast, as the fish would have a yary 
unsigbtly appearance. When the meas 
separates easily from the bone, it is 
done; then take it out, let it drain well, 
and dish it ona hot napkin. Rub a little 
lobster eve through a sieve, sprinkle 
it over the fish, and garnish with tufts of 
parsley and cut lemon. Lobster or shrimp 
sauce, and ge melted butter, should be 
sent to table with it. Time.— After 
the water boils, about 4 hour for a 
large turbot; middling size, about 20 
minutes. Average cost,—large turbot, 
from 10s. to [2s.; middling size, from 
12s. to. 15s. Seasonable at any time. 
Sufficient, 1 middling-sized turbot for 
8 porsons. 


TURBOT, to Help. 


First run the fish-slice down the thick- 
est part of the fish lengthwise, quite 
through to the bone, aud then cut hand- 
some and regular slices acrogs the fish 
until all the meat on the uppor sida 
is helped. When the carver has removed 
all the meat from the upper side of the 
fish, the backbone should be raised, put 
on one side of the dish, and the under 
side helped as the upper. 


TURBOT A LA OREMBE. 


Ingredients. — The remains of cold 
turbot. For sauce, 2 oz. of butter, & 
tablespoonfuls of cream; salt, cayenne, 
and pounded mace to taste. Mode.—Cloar 
away all skin and bono from tha- flesh of 
the turbot, which should be done when 
it comes from table, as it causes less 
waste when trimmed hot. Out the flash 
into nica square pieces, as equally as 

ossible ; al into a stewpan the butier 
et it melt, and add the cream an 
soasoning ; lot it just, slmmer for one 

ut Gs 





minute, not boil. Lay in the fish to 
warm, and serve it garnished 
croftons or a paste border. Tisns,—-id 
minutes. Sersonad/e at any time, 
Note.—The remains of gold salman may 
be dressed in this way, and the above 
mixture may be served in a vol-au-vent, 
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FUREOT, Baked Fillets of. 


Ingredients. ~The remains of cold 
ie aoe acre ris from the pre- 
day, Sone 
sree ge es Gee ee 
Bu ? emon- beaaaseat r 
; eared the from all skin and 
0a, divide it into square pieces of an 
= aol Aaa them over with g, 
fh bread-crumbs mixed Me 


raley an Lay 
uh with su aciont 
batter to baste with. Bake for 4 hour, 
forget to keep them well 
ant with ee the Batten” Put a little 
on-juico and grated nutmeg to the 
er sauce ; make it hot, and pour 
rosea oe fish, which must be well drained 
from the butter. Garnish with parsley 
and cat lemon. Time. Altogether, § 
hour, Seasonable at any time. 
Note.-—Cold turbot thus warmed in the 
remains of lobster rauce will be found 
rapes nicer than putting the fish again 


TURBOT A 
Fillets of. 


Ingredients. — The remains of cold 
turbot, Italian sauce. ode. — Clear 
the fish carefully from the bone, and 
take away all skin, which gives an un- 
pleasant flavour to the sauce. Make the 
sauce hot, lay in the fish to warm 
through, but do not let it boil. Garnish 
with crodtona, Zime.—5 minutes. Sea- 
sonable all the year. 


LITALIDNNE, 


TURBOT, or other Large Fish, 
Garnish for 


Take the erumb of a stale loaf, cut it 
into small pyramids with ie tops, and 


on the of each pyrami t rather 
more thar a tablespoonful A white of 
egy beaten to a froth. Over this, 


aprinkie por chopped it dan dar oi and fine 
range 


TORBOT AU GRATIN. 


Seasonable at any ari 


eal Boiled. 


ngredienta, — Turk foroemeat. 
Cheoning an Trussing Hen sare 
preferable for boiling. , on account of their 
whiteness and ten arness, and ee. " 
moderate size should be sel 
large one iz not suitable for this oda: of 
ing. They should not be dressed 
sare they have been killed 3 or 4 days 
as they will neither look white, nor 


they be tender. Pluck the bird, Cate 
fully draw, and singe it with a piece 
of white paper ; wash it inside out, 


and wipe it thorough! dry with a cloth. 
i ne the head an saok, draw the 
strings or sinews of the thighs, and cut 
off the legs at the first pio draw the 
legs into the body, fill the breast with 
forcemeat; run a awe through the 





BOILED TURES, 


wing a ee pry aout of New leg, 
uite in 8 and wing on 

site side ; ae Ba <tc . cd 
a the bird took * han ala 00m. 


cient hot tbegecdhor ced let ¥ 
ers tb a boil then careful ly remove all 
the scum : if this is attend to, there is 
no occasion to boil the bird in a flonred 
cloth ; but it should be well covered with 


thewater. Let it simmer tly for 
about 13 hour to 12 honr, on rig 
size, and serve wi stir white, celery 
oyster, orm 


ushbroom 
butter, a little of which a tangs d be 
over the turkey, fend 


poor 
| Sierra cei 
is served, the turkey should be at 


with oyeier forve Time-—A, onal 
turkey, 14 hour; a lange one, 19 hour. 
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Turkey, Croquettes of 


‘eget arama canbe sp A pt aT aE EOI PENTEL NA IEE ISITTO ITNT ETE 
Average Se. 62. to 7s. Gd. each, b 
mare Sopataien 48 Chrisinian, on asioaat 


of the great demand. Sufficient for 7 
8 ms, Séasonzdis from Deceuber &6 
Fobraary, 


FUREEHY, Croquettes of (Cold 
Meat Cookery). 


Ingredients, ~ The remains of cold 
turkey ; to every 4 Ib. of meat allow 2 oz, 
of ham or bacon, 2 shalots, 1 oz. of butter 
1 tablespoonful of flour, the yolks of 2 
ry adi and bread-crumbs. A/ode.— 

6 atmaller pisces, that will not do for a 
Srieassée or hash, answer very well for 
this dish, Mince the meat finely with 
ham or bacon in the above proportion ; 
make agravy of the bones and trimmings, 
well seasoning it ; mince the shalots, put 
them into a stewpan with the butter, add 
the flour; mix well, thcn put in the 
mince, and about 4 pint of the gravy 
made from the bones. (The proportion 
of the butter must be increased or di- 
minished according to the quantity of 
mince.) When just boiled, add the yolks 
of 2 eggs; put the mixture out to cool, 
and then shape it in a wineglass. Cover 
the croquettes with egg and bread- 
crumbs, and fry them a delicato brown. 
Pat small pieces of parsicy-stems for 

and serve with rolled bacon cat 
very thin. Zime.—8 minutes to fry the 
Seasonable from December 

to February. 


TUREHY, Fricasseed (Cold Meat 
Cookery). 


Ingredients. —The remains of cold roast 
or boiled turkey; a strip of lemon-peel, 
# bunch of savoury herbs, 1 onion, pepper 
and salt to taste, 1 pint of water, 4 
tad. of cream, the yolk of an 
, Mode.—Out some nice slices from 

remains of a cold turkey, and put the 
bones end trimmings into a stewpan, 
with the peer iy herbs, onion, pep- 


pe salt, snd the water; stew for an 
our, strain the pravy, and sg Aha the 
of tur en warm ugh, 


Again oe the yolk of an egg; 
wtir it well round, and, when getting 


take out the pieces, lay them on a 
hot and pour the sauce over. 
Garnish fricaseée with sippets of 
soanted Celery or cucumbers, 


out into amall pieces, may be put into 
the snoe; if the former, 1 must be 


Turkey, Roast 


gravy. Average cost, exclusive of 
cold turkey, Ad. Seasonable from De- 
cember to February. 
TURKDY, Hashed, 
Jngredients.—The remains of cold roas 
turkey, 1 onion, pepper and salt to taste, 
rather more than 1 pint of water, 1 car- 
rot, 1 turnip e of mace, & 


1b 

of savoury herbs, 1 tablespoonful of 
mushroom ketchup, 1 tablespoonful of 
port wine, thickening of butter and 
flour, AMode.—Cut the turkey into neat 
joints; the best pieces reserve for the 
ash, the inferior joints and trimmm 
put into a stewpan with an onion ont In 
shoes, pepper and salt, a carrot, turnip, 
mace, herbs, and water in the above 
pronordes 5 simmer these for an hour, 
hon strain the gravy, thicken it with 
butter and flour, flavour with ketchup 
and port wine, and lay in the pieces of 
turkey to warm through ; if there is any 
stuffing left, put that in also, as it #0 
much improves the flavour of the gravy. 
When it boils, serve, and garnish the 
dish with sippets of toasted bread, 
Trme.—1 hour to make tho gravy. Seu 
sonable from December to February, 


TUREEY, Roast. 


Ingredients, — Turkey ; forcemeat. 
Choosing and Trussing. — Choose cock 
turkeys by their short spurs and black 
legs, in which case they are young; if 
the spurs are long, and the legs pale and 
rough, they are old. If the bird has 
been long killed, the eyes will appear 
sunk and the feet very dry ; but, if i 
the contrary will be the case, Middling- 
sized sie turkeys are by many as 
sons considered superior to those of an 
immense growth, as they are, generally 
speaking, much moro tender. They 
should nevor be dressed the same day 
they are killed; but, in cold weathor, 
should hang at lenst 8 days; if the wea- 
ther is mild, 4 or 5 days will be found 
sufficient. Carefully pluck the bird, 
singe it with white pepe and wipe it 
prsenki ong with a cloth; draw it, pre- 
serve the liver and gizzard, and be parti- 
cular not to break the gall-bag, as no 
washing will remove the bitter A pes it 
imparts where crce ie ihorougtly ay 
sngide well, and wipe 0 y 
with a cloth ; the outside merely requires 


E 


Turkey, Hosat 


‘aprnatgbarpecncctebiie tata racial antes sescpacnr cca eS I eA SNAPE TE LL TO TIED 
nicsly wiping, as we have just stated. 
Gut ofl ie nook clone to the bank, bot 
an crop- 
eS ee low the 


in used, neck 
Gra to the back if a neous aoe 
hand, a skewer will answer th 
Run a skewer through the pinion and 
thigh into the body to the on and 


Pert eee ene press the 





legs as much as ps between the 
breast and the side-bones, and put the 
ver under one pinion and the gizzard 
under the other. Passe a string across 
the back of the bird, catch it ovor the 
pointa of the skewer, ‘tie it in the centre 
of the a and be cular that the 
turkey is very firmly trussod. This zany 
be more sasily accomplished with 
needle and twine than with kewets, 
Mode.—Fasten « sheet of buttered paper 
on to the breast of the bird, put it down 
to a bright fire, at some little distarce at 
first (afterwards draw it nearer), an keep 
it well basted the whole of the tim it is 
sa About } hour before e.ving, 
ay ove eid Paper, ae the oe 
y our, an & piece i 
into the basting ladies ‘as ra 
Laacoed melts, baste the bird with re 
ee 
serve & o rown 
and one of bread sauce. Fried sa grary 
rie & favourite addition to xvas turkey ; 
make a pretty ae , desi 88 
very much the flavour. 
When these are not at hand, a few force- 


moat balls should be p round the 

ab & ey may also be 
stuffed wi meat, and a chest- 
nub fbrcement the chestnut SAUCE 


pérsons, much esteemed 
4 2x secpapaain oo this co 


ago etek 
dowere was, trom 400, to lee, bates put ex. 
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pénsive at Christmas, on account of the 


Soe takoy ft for 8 pets thodernté- 
sized, or Seakors 
able from, Deoen te . 


TUREKRY, Roast. 

a noble dish is a turkey, — or 

A Sager pert dimer, with 

sniddle-tkmses of this em would 
be a Christmas dinner without 
its ow and we can hardly im 
an object of — envy than is 
sented by a portly 


geod choor ant genial ab the vescn rage 
racteaigeas 
yd @ it ao The 


sorties art consists, as in the carving of a 
goose se, in getting from the prea as mauy 

e slices as le ; and all must have 
remarked the very great difference ih 
the large number of people whom a good 
carver will find slices for, and the cotm- 
palate few that a tad cayver 
oceed in serving. 


Ey 





ROAST TURKEY, 


in both the carving of a duok and gooas, 
the carver should commence outting 
slices to the wing, from 2 to 8, and then 
roceed upwards towards the ridge of 
be breastbone: this be ar the umal 
lan, but, in practice, will be found the 
st. The Teast is the on] pee which 
18 looked on as fine in at the legs 
beizg very seldom cut off an "eaten at 
table: they are usually removed to the 
maberwir pi where they xe taken off, as here 
marked, to appear only in’ & form which 
seems to have a ¢ aa storaotion ato 
rts Fh ble,—we mean de. 
ed: se 8 way, are eape- 
te liked and relished yea tur 
is carved in the same nianner as 

when roasted, 


TURKEY POULTS, Roast, 
see —~ Turkey 


7 Broo apap 


ed, and tra trues it in the follo 

ner: ” After it has been carefully 
drawn, and si skin the neck, 
fasten the head the wing } tam 
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Sht 
Turntha, Mastiod 





éhd bring the fest 


ECE epider imatoeemrretennompetettentctrahcstpae nero CATO AE SERS ms 
mes ot te - a6 a Woodoock should 
be tauset, cul ae act stuf it. Mode 


a tt with flour, and 
dintelgy with a little erevy 
© 

éha dish, and sonis in a tureen. Ort a 

8 few water-cresses may be placed 
Ported thes tatkey ad @ garnish, or it may 
be larded. Time.—About l hour. A ver- 
age cost, 72. to 8. each. Sufficient for 6 
or 7 perdons, Seasonable.—In full sea- 
son from June to October. 


TUREERY SOUP (a ‘Beasonable 
Dish at Christmas 


Ingredients.—2 quarts of medium stock. 
the remains of a cold roast turkey, 2 of. 
of tide-flour or arrowrool, salt and pepper 
to taste, 1 tablespoontul of Harvey’s 
grrice ot mushroom ketchup, MMode.— 

t up the turkey in small pieces, and 
put it in the stock ; let it simmer slowly 
until the bones are quite clean. Tako 
the bones out, and work the soup through 
& sidve ; when cool, skim well. Mix the 
tric or arrowroot to a batter with a 

ue of the soup; add it with the sea- 

and sauce, or ketchup. Give one 

boll, and serve. Time.—4 hours. <Aver- 

age cot 10d. per quart. Seasonable at 
istmas. Sufficient for 8 persons. 

Note.—Inetead of thickening this soup 
Mbarara ©, macaroni may be served 


TUBNTIF SOUP 


nl pate ty —8 oz. of butter, a eee - 
begs 4 onions, 2 quarts of stock, 
séaconipg to taste. Mode.— Melt the 
butter in the stewpan, but do not let 
it boil; wash, drain, and slice the turnips 
and onions very thin ; put them in the 
butter, with a teacupful of stock, and 
stew very gently for an hour. Then add 
Serie “nit iets ane 
e a my, 
it buok into the stewpan, but do not 
: Average cot Seq ae 
chent for 8 te enh. 
ote-~By adding a Httle this 
eon will toch enproved. ame 


TURNIPS, Boiled, 
Ingredients. —~ Turnips; to each § 
gallon of water allow 


turnips, and, should they be very large, 
divide them into quarters; but, unless 
this is the case, leb them be cooked, whole. 
Put them into a saucepan of boiling 
water, salted in the above proportion, 
and Jet them boil gently until tender, 
Try them with a fork, and, when dons, 
take them up in a colander; let them 
thorougHly drain, and serve. Boi 

turnips are usually sent to table with 
boiled mutton, but are infinitely nicer 
when mashed than served whole: unless 
nice and young, they are scarcely worth 
the trouble of dressing plainly as above, 
Time.—Ola turnips, § to 14 hour; young 
ones, about 18 to 20 minutes. Average 
cost, 4d. per bunch, Sufficient.— Allow @ 
bunch of 12 nis for 5 or 6 persona, 
Seasonable.--May be had all the year; 
but in spring only useful for flavouring 


gravies, &c. 


TURNIPS, German Mode of 
Cooking. 


Ingredients.—~8 large turnips, 8 oz. of 
butter, pepper and salt to taste, rather 
more than 4 pint of weak stock or broth, 
1 tablespoontul of flour. Afode.—Make 
the butter hot in a stewpan, lay in the 
turnips, after having pared and cut them 
into dice, and season them with pepper 
and salt. Toss them over the fire for a ew 
minutes, then add the broth, and simmer 
the whole gently till the turnips are 
tender. Brown the above ortion of 
flour with a little butter ; add this to the 
turnips, let them simmer another 5 
minutes, and serve. Boiled mutton is 
usually sent to table with this vegetable, 
and may be cooked with tho turn 
by placing it in the midst of them: the 
meat would then be very delicious, as, 
there being so little liquid with the tur- 
nips, it would almost be steamed, and 
consequently, very tender. Time.— 20 


minutes. Average cost, 4d. per bunch. 
Sufficient for 4 persons. Seasonable.— 
May be had ail the year, 


TURNIPS, Mashed. 


Ingredionts.—-10 or 12 large tural 
to onch | gailon of water allow ! ee 
tablespoonful of salt, 2 oz. of 

cayenne or white paper to taste. ~ 


ses” 
Purnips in White Sauce 

sehyaegregp are nce arya EES SE EC IA PII 

Pare the turnips, quarter them, and 

them into bolig water, malted in tre 

@bove proportion ; boil them until tender; 


F 


turnips wi through 
the colander, and put them into & Very 
elpan saucepan; add the butter, white 


, OF 08; , and, if necessary, a 
Bthie salt. Keep stirring them over the 
fire until the butter is well mixed with 
them, and the turnips are thoroughly 
hot ; dish, and serve. A little cream or 
milk added after the turnips are pressed 
throngh the colander, is an improvement 
to both the cvlour and flavour of this 
Mn ec am Time.—From 4 to ? hour to 
the turnips; 10 minutes to warm 
them through. nee sy cost, 4d. per 
bunch. Suffctent for 4 or 5 persons. 
Seasonable.— May be had all the had 3; but 
in early spring only good for flavouring 
gravies, 


TURNIPS IN WHITE SAUCE. 
(An Entremets, or to be served 
‘with the Second Course asa Side- 
dish.) 

Ingredients.—7 or 8 turnips, 1 o2. of 
butter, } pint of white par Mode.— 
Peel and cut the turnips in the shape of 
pears or marbles ; boil thom in salt and 
water, to which has been added a little 
butter, until tender ; then take them out, 
drain, arrange them on a dish, and pour 
over the white sauce made by erther 
of the recipés, and to which has been 
added a small lump of sugar. In winter, 
when other vegetables are scarce, this 
will be found a very good and pretty- 
looking dish: when ap 
mustard may be add 
oo 5 Pagan by ead Saf 

werage cost, 4d. per bunch. Sufficrent 
for 1 side dish, Seasonable in winter. 


VANILLA OUSTARD SAUCH, 
to serve with Puddings. 


os Huang ; nt of milk, 2 2 
Os. rage, 10 deopect essence of vant a, 
an ; t the hha lao | 
these inpredients we er, au 
fiavour them with ossence or vani 


by the strength of the 
fies ane of tho ogge, be Put the mixtars 
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Veal, Breast of, fo Carre 
into » anal) £ in 
ee 


pl 
dry pudding. Kasence 
or amon rind may be substituted for tbe 
vanilla, when they are more in.accordance 
with the flavouring of the with 
to be served, 


which the sauce is inten . 
Time.—To be stirred in the dug from 8 
to 10 minutes, Average cost, 4d, Sufi. 
cent for 4 or 5 persons, 
VEAL, Baked (Cold Meat Cookery}. 
Ingredients. — Ib. of cold roast yeal, a 
few whose of oon, 1 pint of bread. 
crumbs, § pint of d veal ‘ 
teaspoontul of minced lemon-peel, I biande 
of pounded mace, cayenne and salt to 
taste, 4 eggs. Mode.—Mince finely the 
veal and bacon; add the bread-crumbs, 
gravy, and seasoning, and stir these 
ingredients well together. Beat up the 
ogee thoroughly; add these, mix the 
whole well togerher, putinto a dish, and 
bake from # to 1 hour. When liked, « 
little good gravy may be served in a 
tureen as an accompaniment. Time,-< 
from } to lhour. Average cost, exclusive 
of the cold meat, 6d. Suffictent for 3 or 
4 persona, Seasonable trom March to 
October, 


VEAL, Roast Breast of. 
Ingredients. — Veal; a little 
Mode.— Wash the veal, well it, and 
dredge it with flour; put it to a 
bright fire, not too near, as it should not 
be scorched. Baste it pl until 
done ; dish it, pour over the meat some 
good melted butter, and send to table 
with it a piece of boiled bacon and a cut 
lemon. From 13 to 2 hours. 


VEAL, Breast of, to Carve. 
ahs carving of a breast of veal is not 


to that of a fore- 
ianb, when the shoulder fo bies wick 


The breast of conslate 
y ~~ the sib bones and Eau 
wind by shar passing the 

separa 
in the direction thie tines f, 2; ven 


a 


Veal, Stewed Breast of, and Peas 
they are di the rib-bo 
eanlee Gn wane oie 
tihes 5 to 6; and the brisket 
helped by onthing pleses 


m the direction 





$ to 4, The carver should ask the 
ggoenia whether they have a preference 
or the brisket or ribs; and if there be 
& sweetbread served with the dish, as 
it often is with roast breast of veal, 
each person should receive a piece, 


VHAL, Stewed Breast of, and Peas. 


Ingredients.—Breast of veal, 2 oz. of 
butter, a bunch of savoury herbs, in- 
cluding parsley ; 2 blades of pounded 
mace, 2 cloves, 5 or 6 young onions, 
1 strip of lemon-peel, 6 allspice, } tea- 

of pepper, 1 teaspoontul of 
salt, thickening of butter and flour, 
2 tableapoonfuls of sherry, 2 tablespoon- 
fuls of tomato sauce, 1 tablespoonful of 
lemon-juioe, 2 tablespoonfuls of mush- 
room ketchup, grecn peas. A/ode,—Cut 
the breast in half, after removing the 
bone underneath, and divide the meat 
into convenient-sized pieces. Put the 
butter into a frying-pan, Jay in the picces 
of veal, and fry until ofa nice brown co- 
lour, Now place these in a stewpan with 
the herbs, mace, cloves, onions, lemon- 
poel, allapice, and seasoning; pour over 
them an sufficient boiling water to 
cover the meat; well close tho lid, and 
lot the whole simmer very gently for 
about 2houre. Strain off as much gravy 
as is required, thicken it with butter and 
flour, add the remaining ay Sato 
skim well, let it simmer for about 
10 minutes, then pour it over the meat. 
Haye ready 6 § een b, Dailed 
separately ; sprinkle these over the vool, 
and serve, Te may be ished with 
balls, or ers of bacon 
euried and fried. Instead of cutting u 
the ment, many pesons prefer it dresse 
whole «-—~ in thal case it, should be half- 
roasted before the water, &c. are put to 
1 Time,—Q) hours, Average cost, 8)d. 
upfieieat for 5 or 6 eae Seasonable 
from March to October, 
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Voal, Curried 


VEAL, & la Bourgevise (Excellent). 


Ingredients. to 8 lou. of the lob: or 
neck of veal, 10 or 12 a 
bunch of ouions, 2 s of lean 
bacon, 2 blades of pounded mace, 1 bunch 


of savoury herbs, per and salt to 
taste, o now potatoes, 1 pint of 
green peas, Mode.—Out voal into 


cutlets, trim them, and put the trimmings 
into a stewpan with = Bbtle butter; lay 
in the cutlets and fry them a nice brown 
colour on both sides. Add the bacon, 
carrote, onions, spice, herbs, and season- 
ing; pour in about a pint of boiling 
wator, and stew gently for 2 hours on a 
vory slow fire. When done, skim off 
the fat, take out the herbs, and flavour 
the gravy with a little tomato sauce 
and ketchup. Have ready the peas and 
potatoes, boiled separately; put them 
with the veal, and serve, Time-— 
Qhours. Average cost, 23. 9d. Sufficient 
for 5 or 6 persons. Seasonadlé from Jane 
to August with peas; — rather earlier 
when these are omitted, 





amenities 





VEAL CAKBH (a Convenient Dish 
for a Picnic). 


Ing edients.—-A few slices of cold roast 
veal, a few slices of cold ham, 2 hard- 
boiled oggs, 2 tablespoonfuls of minced 
pirsley, a little pepper, good vy. 
Mods.— Cut off all the brown outside trom 
the veal, and cut tho cg into slices, 
Procure a pretty mould ; lay veal, ham, 
eggs, and parsloy in layers, with a little: 
pepper between coach, and when the 
mould is full, got somo strong stock, and 
fill up the shape. Bake for 4 hour, aud 
when cold, turn it out. Zume.—-§ hour, 
Seusonable at any time. 


VBAL, 
Cookery), 


Ing) edients.—The remains of cold roast 
voal, a cals 2 Snpios ene table- 
spoonful of curry-powder, 1 dessertapoon- 
ful of four, Font of broth or water, 
1 tablespoonful of lemon-juice. 

—Slice the onions and apples, and fry 
them in a little butter; then take them 
out, cut the meat into neat cutlota, and 
fry thesoof a pale brown + add the curry- 
powder and flour, put in the oni 
apples, and a little broth or water, 
stew gently till quite tender; add tue 
lemon-juice, and serve with an edging of 


Curried (Cold Meat 


abs 
Veal Cutlets (an Entrée) 


am ante na mann apenenene emmmen men emneenis mend eeeemenmemmnmaeeammnenl 
bofled rice, The curry may be orna- 
Sina rated ly wu ty 
i Average vat sluaive 


hour, » OX 
of tho meat, 4d, Seasonably from March 
to October. 


VRAL OUTLETS (an Entrée), 


Ingredients. —About 3 lbs. of the prime 
part of the leg of veal, egg and bread- 
srumbs, 8 tablespoonfuls of minced sa- 
Make’ Burpy salt and pepper to taste, a 
small plece of butter. Mode.—Have the 
veal cut into slices about # of an inch in 
thickness, and, if not cut perfectly even, 
level the meat with a cutlet-bat or 
rolling-pin. Shape and trim the cutlets, 
and brush them 
over with ogg. 
Sprinkle wit 
bread-crumbs, 
with which have 
been mixed 
minced herbs 
and a seasonin 
of peppor an 
salt, and press 
the crumbs 
down, Fry them of a delicate brown in 
fresh lard or butter, and be careful not 
te burn them. They should bo very 
thoroughly done, but not dry, If the 
entieta be thick, keep the pan covered 
for 4 faw minutesata good distance trom 
the fire, after they have acquired a good 
colour: by this means, the meat will be 
done cape, fe be the cutlets in a dish, 
keep them hot, and make a gravy in the 
pan as follows :—Dredge in a little flour, 
a piece of butter thesizo of a walnut, 
brown it, then pour as much boilin 
water as is required over it, season wit. 
pepper and salt, add a little lemon-juice, 
ve one boil, and pour it over the cut- 
ts. They should be garnished with 
alices of broiled bacon, and a few force- 
meat balls will be found a very excelicnt 
sdidition to this dish, 7% 
lets of a moderate thickness, about 12 
allow more time. 


minutes; if thick, 
“Average cost, 16d. rib. Sufficient for 
€ Peng hoe ace 





VEAL CUILETS. 


Noten Yenl outlets be 1 
‘ott, ma mere 
floured. and fried of a nice. eh a 
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Veal, Fillet of, au Héchaingl 


VEAL CUTEETS, Broiled, & la 
Ttalienne (an intrés). 


trim them nisel 
little salt and PeEper | brash them over 
with the yolk of an egg, dip them into 
bread-crumbs, then into clarified butter, 
and, afterwards, in bread-crumba 
again ; boil or fry them over a clear fire, 
at they may acquire a good brown 
colour. rea them in the dish alter. 
nately with rashera of broiled ham, and 
pour the sauce (made by recipe for Itallan 
to 15 minutes, : ceording to the thickness 
of the cutlets, vcrage cost, 10d. per lb, 
Seasonable from March to October, 


VBAL CUTLETS, & la Maintenon 
(an Hntrée). 


Ingredients.—2 or 8 tba. of veal cutlets, 
egg and bread-crumbs, 2 tab! fuls 
of minced savoury herbs, salt Pepper 
to taste, a little grated nutmeg, Mode. 
—Cut the cutlets about # inoh in thick- 
ness, flatten them, an them over 
with the yolk of an ; dip them inta 
wiih perper aoa eWacd crest ceenee, 
with pepper an an nutmeg. 
and fold each outlet in a plece of buttered 

aper. Brojl them, and send them to 

ble with melted butter or a good gravy. 

Time.—From 15 to 18 minutes. Average 

cost, 10d. per Ib, Sufficient for & or 6 

see Seasonable from March to 
er, 


VAL, Fillet of, an Béchamel 
(Cold Meat Cookery). 


Ingredients,—-A small fillet of veal, 1 
pint of béchamel sauce, a few bread. 
crumbs, clarified butter, Mode—A fillot 
of veal that has been roasted the es 
ceding ay will answor very wall for this 
‘der Cu ery oe feted a ols 
eaving a goad margin round, from which 
to cut nice sliocs, and if there should bo 
any cracks in the veel, Ml them up with 
forepment. Minco finely the meat that 
was taken out, mixing with it a little of 
the forcemeat to flavour, and stir % it 
sufficient béchamel to make #4 of a 
proper consistency, Warm the veal in 

@ oven for about an hour, Fy 
to baste it well, that it may nob be dry ; 
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Vou, Roast Fillet of 


Ce al 
put the minge in the place where the 
tment was taken out, sprinkle a few 
bread-crumbs over it, and drop a little 
clarified butter on the bread-crumbs; 
put it into the oven for } hour to brown, 
and béchamel round the sides of 


the Trme,—Altogether 14 hour, 
from Match to October. 
VEAL, Roast Fillet of. 


Ingredtents.—Veal, forcemeat, melted 
butter, ava g the sh . 
co: to the required ; @ ou 
eee and after saising the skin from 
the mbat, put under tho flap a nice force- 
moat, suficier.tof thie, as there 
should be some left to eat cold, and to 
season and flavour a mince if reqnired. 
Skewer and bind the veal up in a 





FILLET OF VEAL. 
round form; dredge well with flour, 


mt it down at some distanoo from 
he fire at first, and baste continu- 
ally. About 3 hour before serving, draw 
it nearer the fire, that it may acquire 
more colour, as the outside should be of 
a rich brown, but not burnt. Dish it, 
remove the skewers, which replace by a 
silver one; pour over the joint some 
melted butter, and serve with 
either boiled ham, bacon, or pickled pork. 
Never omit to send a out lemon to table 
with roast veal, Z'ime.—A fillet of veal 
i 12 lbs., about 4 hours. Aver- 


age cost, Od. per tb. Suffictent for 9 or 
15 eran i ceaiounble from March to 


VEAL, Fillet of. 


The carving of this joint is similar to 
that of a round of “maf, Slices, not too 
thick, in the 
direction of the 
line 1 to 2 are 
cut; and the 
only point to be 
sareful about is, 
_ veal be 
evenly carved. 
Botwoon the fi 
and the meat the staffing fs inserted, an 





385 
Veal, Prioandesu of 


eerie Ay SPE EIR LIE OO PCR RE 
a small portion of this should be served 
to every guest. The whom the 
host wishes most to honour should be 
asked if they like the delicious brown 
outside slice, as this, by many, is exesed- 
ingly relished. 


VEAL, Stewed Pillet of. 

Ingredients, —A wmall fillet of veal, 
forcemeat, thickening of butter and flour, 
e few mushrooms, white pepper to taste, 
2 tableapoonfuls of lemon-juice, 2 blades 
of peace mace, 4 glass of 8 
Mode.—-If the whole of the leg is pur» 
chased, take off the knuckle to stew, end 
also the square end, which will serve for 
cutlets or pies. Romovo the bone, and 
fill the space with aforcomeat. Rolland 
skewer it up firmly ; place a few skewers 
at the bottom of a stewpan to prevent 
the meat from sticking, and cover the 
veal with a little weak stock, Let it 
simmer very genily until tender, as the 
more slowly veal is stewed, the better, 
Strain and thicken the sauce, flavour it 
with lemon-juice, mace, sherry, and white 
pepper ; give one boil, and pour it over 
the meat, The skowers should be re- 
moved, anc replaced by a ailver one, anc 
the dish garnished with slices of cut 
lemon. Jume.—A fillet of veal weighing 
6 lbe., 3 hours’ very gentle stewing, 
Average cost, 9d. pie Ib. Sufficient for 
& or 6 pore: casonadle from March 
to October, 


VEAL, Pricandeau of (an Hntrée). 


Ingredients,—A picce of the fat side of 
a leg of veal (about 8 ibs.), lardoons, 
2 carrots, 2 large onions, a faggot of 
savoury herbs, 2 blades of pounded 
mace, 6 whole allspice, 2 bay-leavas,. 
popper to taste, a few slices of fat bacon, 

pint of stock. Afode.—The voal for a 





FRIOAWVBAV OF VRAL, 


frieandeau should be of the best i 
or it will net be good. Jé may be 

By case meee Pasig eile ee ee : 
ake off the akin, flatten the wine 


t 


$06 
Weal, Frieandean of 


table, then at ono stroke of the knife, 
out off ag much ea is required, for a 
fricandeau with an uneven surface never 
jooks well, Trim it, and with a sharp 
fe @ two or slits in the 
salt a ah 
. Now y cy 
‘bacon, aa lean gives_a red colour to the 
fricandeau, ce the vegetables, and 
put these, with the herbs and spices, 
in tho middle of a stewpan, with a few 
slices of bacon at the top: these should 
form a sort of mound in the centre for 
the veal to rest upon. Lay tho frican- 
deau over the bacon, sprinkle over it a 
littie salt, and pour in just sufficient stock 
to cover the bacon, &c., without touching 
the veal, Let it gradually come to a 
boil ; then put it over a slow and equal 
fire, and let it simmer very gently for 
about 2} hours, or longer should it be 
very large. Baste it frequently with the 
liquor, and 4 short time before serving, 
etal into a brisk oven, to make the 
firm, which otherwise would break 
when it wasglazed. Dish the fricandeau, 
keep it hot, skim uff the fat from the 
a Soa and reduce it quickly to a glaze, 
with which glaze the fricandeau, and 
serve with a purée of whatever vegetable 
happens to be in season—spinach, sorrel, 
as , Cucumbers, &o. Teme. 
-—-24 hours. If very large, allow more 
time. Average cost, 83. Gd. Sufficient 
for an entrée. Seasonable from March to 
Ootober. 


VAL, Fricandeau of (more econo- 


). 


Ingredients.—The best end of a neck 
of veal (about 24 lbs.), lardoons, 2 car- 
rotz, 2 onions, @ tof savoury herbs, 
2 blades of mace, pig Ratton & little 
whole white @ Popper, @ few slices of fat 
bacon. Afode,—Cut away the lean Fert 
of the best énd of a neck of veal with a 
sharp knife, scooping it from the bones. 
Put the bones in with a little water, 
whioh will serve to moisten the frican- 
eau: they should stew about 14 hour. 
Lard the veal, in the same way 





ns in the ng recipe, and be care- 
ful that the gravy does not touch tho 
fricandeau. Stew very gently for 8 
hours; glaze, and serve it on sorrel, 
mpluach, or with & little gravy in the 
iu 64, Sufficient for an extete, Season. 
, aa 
edie from March to October. 
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Veal, Stewed Huuckle of and Hive 
(-=paetaiqnanepensarepnenenteceineoretirenehayihtiteinhieasasmondasrinannnetahnertrinaniiaaryetad 

Note.—-When the 8 of the 
leg is out off, it eps the Whol eos 


sequet to use or 

is rene axtravagant. The bext and of 
the neck answers the purposp nearly or 
quite as well, 


VEAL, to Carve « Knuckle of. 


Th ving, showing the dotted 
line from f to 3” 





dish. 
The teat alloes 
are those from 
the thickest apd 
- ry knuckle, that is, outside the line 


ENVOELE OF VRAL. 


VEAL, to Ragout a Knuokle of, 


Ingredients.--Knuckle of veal 

and salt to taste, flour, 1 onion, 1 peedof 
celery, or a little celery-seed, a t of 
savoury herbs, 2 blades of pounded mace, 
thickening of butter and flour, a few 
young carrots, 1 tablespoonful of tomato 
sauco, 8 tabl nfuls of sherry, the 
juice of 4lemon. JAfode.—Cut the meat 
rom a knuckle of veal into neat slices, 
season with pepper and salt, and dred 
them with flour. Fry them in « litt 
butter of a pale brown, and put them 
into a stew with the bone helo 
should be oppee in several places) ; 
add the celery, herbs, mace, and ;: 
pour over all about 1 pint of hot water, 
and Jet it simmer very gently for 2 hours 
over a slow but clear fire. Take out the 
slices of meat and carrots, strain and 
thioken the gravy with a little butter 
rolied in flour ; add the 

dients, give one boil, put back the meat 
and carrots, let these get hot 

and serve, When in season, a few green 
peas, boiled separately, and added to this 
aes ‘at the moment of oe pi Par 
nd a very agreeable tion. Time, 

—2 hours. A cost, 5d. to 6d, per 
Ib, Sufficient for 4 or 5 persons, 


VEAL, Stewed Knuckle of, and 
Rice. ‘ 


Ingredsents,—Knuokle of lonion; 
@blndae of tame 2 tumpoontal of may 
$ lb. of rice, Afode,-—-Have the knwikig 


* 


¢ 








£8B DICTIONARY OF COOKERY. Sur 
eet 
Veal, Rosst Loin of Veal, to Carve Loin of 
ext amall, ar cat some outlets from it, | the veal, and serve. Garnuwh tho dish 
that it may be just large enough to ba | with slices of lemon and forcement balls, 
gaten the sare it ie d ascold | and send to table with it boiled bacon, 
botted veal is note particularly tempting | ham, pickled pork, or pig’s cheek. Z'ime. 
Soi andonk the meakints S| Oe pent Sister tor Ft hy fehl 
e meat into a # er nt for 7 or 
with ’snficlent water to cover it. t ca pert Pie viol to October, 
it come to a boil, put in the Note—A pisce of toast should be 


and remove the scum as fast as it 





ENUVOKLE OF VEAL. 


about # hour, add the remaining ingre- 
dionts, and stew the whole gently for 
2} hours. Put the meat into a deep 
dish, hee over it the rice, &c., and send 
boiled bacon, and « tureen of parsley 
and butter to table with it. TZeme-—A 
knuckle of veal weighing 6 lbs., 3 hours’ 

tle 6 bd. to 6d. 


. Average cost, 
Ib. ené for 6 or 6 persons. 
nable from March to October. 


Note. —~- Macaroni, instead of rice, 
boiled with the veal, will be found good ; 
or tho rice and macaroni may be omitted 
and the veal sent to table smothe 
in parsley and butter. 


VHAL, Roast Loin of. 

i ients. —~ Veal; melted butter. 
Mods.—Paper the kidney fat; roll in 
ra skewer bea ae Relea heal te 

QU & good ; well W 
Sone and put ft'down tova bright fire. 
Should the loin be very large, skewer 
the kidney back for a time to roast 





LOIN OF VEAL, 
ly. Keep it well basted, and a 


thoro 
me before serving, remove the 
paper from the kidney, and allow it to 
a nice brown colour, but it should 
be burnt, Have — y some melted 


butter, it into the ping after 
ibis sebbtied of ite conten rer over 


laced under the kidneys when the veal 
Is dished. 


VEAL, Loin of, ‘au Béchamel 
(Cold Meat Cookery). 
Ingredients.—Loin of veal, §¢ - 
ful of minced lemon-peel, rather*more 
than 4 pint of béchamel or white sauce. 
Mods.—A loin of veal which has come 
from table with very little taken off, 
answers well for this dish, Out off 
the meat from the inside, mince it, and 
mix with it some minced lemon.pesl ; 
ut it into sufficient béchamel to warm 
t through. In the mean time, wra 
the joint in buttered paper, and place it 
inthe oven to warm. When thoroughly 
hot, dish the mince, place the loin above 
it, and pour over the remainder of the 
béchamel. Time.—14 hour to warm the 
meatin theoven. Seasonable from Maroh 
to October. 


VEAL, Loin of, & la Daube. 


Ingredients.—The chump end of a loin 
of veal, forcemeat, a few slices of bacon, 
a bunch of savoury herbs, 2 blades of 
mace, 4 teaspoonful of whole white 

epper, 1 pint of veal stock or water, 
or 6 green onions. Mod¢,—Out off 
the chump from 4 loin of veal, and take 
out the bone; fill the cavity with force- 
meat, tic it up tightly, and ley it in 
a stewpan with the bones and trimmings, 
and cover the veal with a few alices of 
bacon. Add the herbs, mace, pepper, 
and onions, and stock or water; cover 
the pan with a oclosely-fitting fa, and 
simmer for 2 hours, shaking the ste 
occasionally, Take out the bacon, h 
end onions; reduce the gravy, it 
already thick enough, to a glaze, with 
which glaze the meat, and serve with 
tomato, mushroom, er sorrel sauce, 
Time.—2 hours. Average cost, 9d. per 
Ib. Sufficient for £or § persons, Season- 
able from March to October. 


VEAL, to Carve Loin of, 
Asis the case with a loin of mutten, 
the careful jointing of e win of veal is 


a 








Veal, Minced, with Béochamel Sauce 


more than half the battle in sarving 
it, If the butcher be negligent in 
this matter, he should be admonished; 
for there is 
nothing more 
annoying or ir- 
ritating to an 
inexperienced 
carver than to 
be obliged to 
turn his knife 
in all directions 
to find the éxact place where it should 
+. hora - order to ae a adhe 

eb the jointing is properly performed, 
there is ‘ttle difficulty in carrying the 
knife down in the direction ot the line 
1to%. To each ee should be given 
& piece of the kidney and sidney fat, 
which lie underneath, and are coumdered 
great delicacies. 


VEAL, Minced, with Béchamel 
Sauce (Cold Meat Cookery, very 
good). 


Ingredients.—The remains of a fillet of 
veal, 1 pint of béchamel sauce, 4 tea- 
spoonful of minced lemon-peel, force- 
moat balls, Mode.—-Cut— but do not 
chop—a few slicas of cold roast veal as 
finely as possible, sufficient to make 
rather more than 1 1b., weighed after 
being minced. Make the above propor- 
tion of béchamol, by recipe; add the 
lemon-peel, put in the veal, and let 
the whole gradually warm through. 
Whon it is at the point of simmering, 
dish it, and garnish with forcemeat 
balls and fried sippets of bread. Zrme. 
-—~To simmer 1 minute. Arerage cost, 
exclusive of the cold meat, ls, 4d, 

ent for 5 or 6 persons. Seastonable 
from Mareh to October. 


VEAL, Minced (more economical). 


Ingredients, — Tho remains of cold 
youst fillet or loin of veal, rather more 
than 1 pint of water, 1 onion, § tea- 

ful of minosd lemon-peel, salt and 
white pepper to taste, 1 blade of pounded 
mace, 2 or § young carrots, a faggot of 
aweat herbs tokening of butter and 
flour, 1 tablespoontul of lemon-juice, 8 
tablespoon file of cteam or milk. Mode. 
—Take about 1 1b. of veal, and should 
thare be any bones, dredge them with 
oe a into a stewpan with 
the tro en outside, aid a few ment trim- 





LOIN OF VEAN 
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Veal, Minosd, and Macaroni 


rong gE pT ECR NGPA PLR PRAT SETS HES STORE NEIL 
mines, add rather more than & gist of 
water, the onion cut in alices, istic, 
pees mae, carrots, 

orbs; simmer these well for rather 
more than 1 hour, and n 
ee epemteyeey yen 

8 on 
ge og Ml 
ting, and not o ig ts 

put tt am she pan let it get warmed 
through gradually ; add the lemon-jmea 
and cream, and, when it is on the point 
of boiling, serve. Garnish the dish with 
sippets of toasted bread and slices of 
bacon rofled and tonsted. Forcemeat 
balls may also be added, If more 
lemon-peel is liked than is stated above, 
puta little very finely minced to the veal, 
cae is Nigtalt ty - the Savy. | Tras, 
cost, exclusive of the cola canet, td. Mea 
sonable from March to October, 


VEAL, Minced, and Macaron! (a 
pretty side or corner dish). 


Ingredients, —} lb. of minced cold roast 
veal, 8 oz. of ham, 1 tablespoonful of 
gravy, pepper and salt to taste, hae 
spoon of grated nutmeg, of 
bread-crumba, 3 1b. of macaroni, 1 or 2 
eggs to bind, a small piece of butter, 
Mode.—Cut some nice slices from a cold 
fillet of veal, trim off the brown outnde, 
and mince the meat finely with the abave 
proportion of ham: should the meat be 
very dry, add & spoonful of good . 
Season highly with pepper and salt, add 
the grated nutmeg and bread-cram 
and mix these ingredients with 1 or 
eggs well beaten, which should bind the 
mixture and make it like forcemest. In 
the mean time, boil the In 
and water, and drainit; butter a mould, 
put some of the macaroni at the bottom 
and sides of it, in whatever form is liked ; 
mix the remainder with the forcemeat, 
fill the mould up to tha top, put a plate 
orsmall dish on it, and steam for 4 hour, 
Turn it out carefully and serve with good 

poured round, out not over, the 
meat. Time—h hour. <Aveiuge cost, 
exclusive of the cold meat, 1 Star 
sonable from March to October. 
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Veat Pie 





Veal, Monlded Minced 
S hs treging respon and be sery 
careful in turning it out of the mould. 
arson vod yags Minced (Cold Meat 


Ingredients, Yb. of cold roast veal, a 
emall alice of bacon, § of 
minced lemon-peel, 4 onion chopped 


fine, salt, pepper, and pounded mace to 
taste, s slice of toast soaked in milk, 
1 egg. Mode.—Mince the meat very 
fine, after removing from it all skin and 
outaide pieces, and chop the bacon; 

these well together, adding the 
lemon-peel, onion, seasoning, mace, and 
tonst, When all the ingredients are 
thoroughly incorporated, beat ap an ogg, 
with which bind the mixture. Butter a 
shape, putin the ment, and bake for # 
hour; turn it ont of the mould carefully, 
and pour round it a good brown gravy. 
A sheep's head dressod in this manner is 
an economical and savoury dish. Time. 
# hour. Average cost, exclusive of the 
meat, 6d, Seasonable from March to 
October. 


VHAL, Braised Neck of. 


Ingredients.—Theo best end of the neck 
of veal (from 8 to 41ba.), bacon, 1 table- 
spoonful of minced parsley, salt, pepper, 
and grated nutmeg to taste; 1 onion, 
2 carrots, a little celery (whon this is not 
obtainable, use the secd), 4 glass of 
sherry, thickening of butter and flour, 
lemon-juioe, 1 blade of pounded mace. 
Mode.~-Prepare the bacon for larding, 
and roll it in minced parsley, salt, pepper, 
and grated nutmeg; lard the veal, put 
it into a sbowpan with a few slices of 
lean bacon or ham, an onion, carrots, 
and colory; and do not quito cover it 
with water. Stew it gontly for 2 hours, 
or until it is quitetender ; strain off the 
liquor ; stir together over the fire, in a 
atewpan, a little flour and butter until 
brown ; lay the veal in this, the upper 
side to the bottom of the pan, and lot 
it temain till it is nice brown colour. 


Place it in the dish ; pour into the stew- 
pan 98 much ot fe is required, boil it 
up, skim welt the wine, pounded 


mace, and lemon-jnice; simmer for 3 

minutes, pour it over the meat, and 

ime. — Ratber more than 2 
a. 


hous 
Starch to October. 


ble froma 


VEAL, Roast Heck of. 

Ingredients. ~— Veal, melted tnitter 
forcement balls, 3fode.—Have the v 
cut from the best end of the neck; 
dredge it with flour, and put it down te 
a bright clear fire; keep it well basted ; 
dish it, pour over it some melted butter, 
and garnish the dish with fried fores- 
meat balls; gend to table with a out 
lemon. The serag may be boiled or 
stewed in various ways, with rice, onion- 
sauce, or parsley and butter. Zime— 
About 2 hours. Average cost, 8d. per tb. 
Sufficient. —4 or 5 lbs, for 5 or 6 
Seasonable from March to October. 


VEAL OLIVE PIE (Cold Meat 
Cookery). 


Ingredients.—A few thin slices of cold 
fillet of veal, a few thin alices of bacon, 
forcemeat, a cupful of gravy, 4 table- 
spoonfuls of cream, puff-crust. JSfods. 
—Out thin slices from a fillet of 
place on them thin slices of bacon, 
over them a layer of forcemeat, made by 
recipe, with an additional seasoning of 
shalot and cayenne ; roll them tightly, 
and fill up a pie-dish with them ; add 
gravy and cream, cover with a puff: 
crust, and bake for 1 to 14 hour: should 
the pie be very large, allow 2 hours. 
Tho pieces of rolled veal should be about 
8 inches in length, and about 8 inches 
round. Zime.—Moderate-sized pie, 1 


14 hour. Seasonable from 
October. 
VIAL PIE. 


Ingredients.—2 Iba, of veal cutleta, 1 
or 2 slices of lean bacon or ham, popper 
and salt to taste, 2 tablespoonfuls of 
minced savoury herbs, 2 blades of 
pounded mace, crust, 1 teacupful of 
gravy. Mode. — Cut the cutlets into 
gquare pieces, Sod os them — 
popper » @ nded mace; pu 
Tron to's pledish with the v8 
herbs sprinkled over, and 1 or 2 slices 
lean bacon or him p at the oe! 
if poate: this should be previously 
veal rai ‘and spoll i ee tae 
veal red, an 8 its appearance, 
ina little water, cover with crust, omg. 
ent i cree With the yolk of ka og 

over olk Of @n 
brut De ine woll-hoated oven for abee® 


13 hour. Pour in a ndter 
soins which is done sailed the 


Veal and Ham Pie 
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Veal Rolls 





ornament, and replacing it after the 
a is ndded ‘ne - 


2 Time--A 
Average cost, 22. 6d. § 
8 A exiolis Seasonadie 
Outober, 


at 14 hour, 
tent for & or 
m March to 


VEAL AND HAM PIB. 


Tugredients.—2 Vos. of veal cutlets, 
Th, of boiled ham, 2 tablespoonfuls o 
minced savoury herbs, } teaspoonful of 
grated nutmeg, 2 blades of pounded 
Mace, pepper and salt to taste, a strip of 
lemon-poel finely minced, the yolks of 2 
hard-boiled eas, $ pint of water, nearly 

int of good stron vy, puff-crust. 
ode,—Cut the veal into nice square 
ei. and put a layer of them at the 
ottom of a pie-dish; sprinkle over these 
a portion of the herbs, spices, seasoning, 
Jemon peel, and the yolks of the eggs cut 
in slices; cut the ham very thin, and put 
a layer of this in, Proceed in this 
manner until the dish is full, so arranging 
it that the ham somes atthe top. Laya 
puff paste on the edge of the dish, and 
pour in about 3 pint of water ; cover with 
crust, ornament it with leaves, brush it 
over with the yolk of an egg, and bake in 
a well-heated oven for 1 to 14 hour, or 
longer, should the pie be very large. 
When it is taken out of the oven, pour in 
at the top, through a funnel, nearly 4 pint 
of strong gravy’ this should bo made suffi- 
ciently good that, when cold, it may cut 
in a firm jelly. This pio pa be very 
much enriched by adding a few mush- 
rooms, oysters, or sweotbreads ; but it 
will be found ver d without any of 


the last-named additions. Time— 1} 
hour, or longer, should the pie be very 
Average cost, 33. lent for 5 


or 
October. 


VBAL, Potted (for Breakfast). 


Ingredients. —- To every Ib. of veal 
allow } lb. of ham, cayenne and pounded 
mace to taste, 6 of. of fresh butter; 
clarified butter, Afode.—Mince the veal 
and ham together as finely as possible, 
and pound well in a mortar, with oayenne, 

mace, and fresh butter in the 
on, When owe e Pe 

amooth paste, press 
and cover with clarified 
, If kept in @ cool place, it will 
days. Seasonable 


retain some 
from Match to Outober _ 


ns. Seasonable from March to 


above 
perf 


VAL, Ragout of Cold (Cold Meat 
Cookery). 


Ingredients. —Tho remains of cold veal, 
1 oz. of butter, d pint of gravy, thicken- 
ing of butter and flour, pepper and salt 
to taste, 1 blade of pounded mace, 1 
tablespoonful of mushroom ketehup, 1 
tabl ful of sherry. 1 ee 
ful of lemon-juice, forcemeat 
Mfode,—-Any part of veal will make this 
dish. Cut the meat into nice-looking 
pieces, put them in a stewpan with 1 oz. 
of butter, and fry a light brown; add 
the gravy ot water may bo substituted 
for this), thicken with a little butter and 
flour, and stew gently about } hour; 
season with pepper, salt, and pounded 
mace; add the katchup, sherry, and 
lemon-juice; give one boil, and serve. 
Garnish the dish with forcemeat balls 
and fried rashers of bacon. Zime.— 
Altogether 4 hour. Average exclu- 
sive of cold meat, 6d. Seasonable from 
March to October. 

Note.—The above revipe may be va- 
ried, by adding vegetables, such as peas, 
cucumbers, lettuces, green onions cut in 
slices, a dozen or two of green goose- 
berries (not seedy), all of which should 
be fried a little with the meat, and then 
stewed in the gravy. 


VEAL RISSOLES (Cold Meat 
Cookery). 


Ingredients.—A few slices of cold roaat 
veal, a few slices of ham or bacon, 1 
tablespoonful of minced parsley, 1 table- 
spoonful of minced savoury herbs, 1 
blade of pounded mace, a very little 
pravea nutmeg, cayenne and salt to taste, 

eggs well beaten, bread-crumbs. Jfode, 
—Mince the veal very finely with a little 
ham or bacon; add tha ey, het 
spices, and seasoning ; into a paste 

ith an egg; form into balls or cones; 
brush these over with egg, sprinkle with 
bread-crumbs, and fry a rich brown. 
Serve with brown gravy, and garnish the 
dish with fried parsley. Z'tmé.—About 
10 minutes to fry the riasoles. Scason- 
able from March to October. 


VHBAL ROLLS (Cold Mest 
Oookery) 


Ingredients.—The remains of a cold 
fillet of veal, egg and bread-crumbe, « 
few slices of fat foroemeat, Mode. 
—Cuta few slices from a cold fillot af veal 
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inch thick ; rub them over with eee 5 


ay a thin slice of fat bacon over eac 
piece of veal ; brush these with the egg, 
ae over Re ich gee gpa 

nly ; roll up each plece , ore 
and eoad-orcnb hens: and fry 5 
rich brown, Serve with mushroom rauce 
or brown gravy. Zime.—10 to 15 mi- 
nutes to fry the rolls. Seasonadle from 
March to October. 


VBATIL, Stuffed and Stewed 
Shoulder of, 


ingredients, — A shoulder of veal, a 
few slices of ham or bacon, forcemeat, 3 
carrots, 2 onions, salt and pepper to 
taste, a faggot of savoury herbs, 3 blades 
of pounded mace, water, thickening of 
butter and flour. Mode.——Bone the joint 
by carefully detachin, the meat from 
the blade-bonoe on one side, and then on 
the other, being particular not to pierce 
the skin; then cut the bone from the 
knuckle, and take it out. Fill the oa- 
vity whence the bone was taken with 
a forcemeat. Roll and bind the veal up 
tightly; put it into a stewpan with the 
carrots, onions, seasoning, herbs, and 
mace; pour in just sufficient water to 
cover it, and let it stew very gently for 
about 5 hours. Before taking it up, try 
if it is properly done by thrusting a 
larding-needle in it: if if penetrates 
easily, it is sufficiently cooked. Strain 
an skim the gravy, thicken with butter 
and flour, give one boil, and pour it 
round the meat. A few young carrots 
may bo boiled and placed round the dish 
as a garnish, and, when in season, groon 
peas should always be served with this 


dish, Zime.—5 hours. Average cest, 7d. 
r Ib. mi aoe for 8 or 9 persons, 
asonable from March to October. 


VEAL, Stewed with Peas, Young 
Carrots, and New Potatoes. 


Ingredients.—8 or 4 Ibs. of the loin or 
neck of veal, 15 young carrots, a few 
green onions, 1 pint of green peas, 12 
new potatoes, a bunch of savoury herbs 

and salt to taste, 1 tablespoonful 
of jomon-juice, 2 tablespoonfuls of to- 
mato sauce, 2 tablcspoonfuls of mush- 
room ketchup, Mode. — Dredge the 
meat with flour, and roast or bake it for 
about § hour: it should acquire a nice 
brown colour. Put the meat into a 
atctvpanh with the carruts, onions, pota- 


$6% 
Vegetable Marrow, Boiled 


toes, herbs, , and salts over 
it sufficient og water to cover it, and 
stew gently for Z hours. Take out the 
meat and herbs, put it in a deep dish 
skim off all the fat from the gravy, and 
flavour it with lemon-juiva, toma 
sauce, and mushroom ketchup, in 
above proportion. Iave ready o pint of 
green peas boiled separately ; put these 
with the meat, pour over it the gravy, 
and serve, The dish may be 

with a fow forcemoat balls. The meat, 
when preferred, may be cut into chops, 
and floured and fried instead of being 
roasted ; and any part of veal dressed in 
this way will be found extremely sa- 
voury and good. Time. — 3 hours. 
Average cost, 9d. per lb. Sufficient for 6 
or 7 persons. Seasonadle, with peas, 
from June to August, 


VEGETABLE MARROW, Boiled. 


Ingredients. — To each § gallon of 
water, allow 1 heaped tablespoonful of 
salt; vegetable marrows. Jfode.—Have 
ready a saucepan of boiling water, salted 
in the above proportion; put in the 
marrows after pecling them, and boil 
them until quito tender, Take them up 
with a slice, 
halve, and, 
condi they be &¢ 
very large, quar- 
fer tists. ish 
them on toast, 
and send to 
table with them a tureen of melted 
butter, or, in lieu of this, a small pat of 
salt butter. Large vegetable marrows 
may be preserved throughout the winter 
by storing them in 4 place; when, 
wanted for use, a few slices should be 
cut and boiled in the same manner as 
above; but, when onoe begun, the mar- 
row must be eaten quickly, as it keops 
but a short time after it is cut. Veye- 
table marrows are very delicious 
mashed: they should bo boiled, then 
drained, and mashed smoothly with a 
wooden spoon. Heat them in a sauce- 
pan, add a seasoning of salt and pepper, 
and a small piece of butter, and dish 
with a few sippets of toasted bread 
Sti round as a garnish. Time.— 

oung vegetable marrows, 10 to 20 mi- 
nutes; old ones, § to 2 hour. Aves 
cost, in full season, ls. per doxen, Su 

t.—Allow 1 moderate-siged marrow 
for \each person. Seasonable in July, 





set Pie 
ea mou tan P 


VEGETABLE MARROW 
ON TOAST. 


8¢2 


THY DICTIONARY OF COOKERY. 
Vegetable Marrow, Fried 





Atigust, and September; but may be 
preserved all the winter. ; ad 


VNGETABLE MARROW, Fried. 


Ingredients. —8 medium-sized vege- 
table marrows, egg and bread-crumbs, 
matrrows until tender in salt and water ; 
then drain them and cut them in quarters, 
and take out the seeds. When tho- 

hiy drained, brush the marrows over 
with egg, and sprinkle with bread- 
crambs; have res y some hot lard, fry 
the marrow in this, and, when of a nice 
brown, dish; sprinkle over a little salt 
and pepper, and serve. Zime.—ALout 
hour to boil the marrow, 7 minutes to 
ty it. Average cost, in full season, 1s. 
per dozen. Sufficient for 4 persons. 
Seasonable in July, August, and Sep- 
tember. 


VEGHTABLE MARROWS IN 
WHITE SAUOR. 


Ingredients, —4 or 5 moderate-sized 
marrows, 4 pint of white sauce. Mode. 
—~Pare the marrows ; cut them in halves, 
and shape each half at the top in a 
point, loaving 

the bottom 
end flat for it 
to stand up- 
right in the 
dish, Boil 
-the mnarrows 
in salt and 
water until tender; take theta up very 
carefully, and arrange them on a hot 
dish. Have ready 4 pint of white 
Bauce ; pour this over the marrows, and 
serve, Zime.—From 15 to 20 minutes 
to boil the marrows. Average cost, in 
full season, le. per dozen. Sufficient for 
& or 6 persons. Seasonable in July, 


August, and September. 


VEGETABLE MARROW SOUP. 


Jagrealients.—4 young vegetable mar- 
rows, or more, if very sm 4 pint of 
cream, salt and white pepper to baste, 2 

uarte of white stock. Mode.—Pare and 
the marrows, and put them in the 
boiling. “ —* to . 
mash, press them through « sieve, an 
at the moment of serving, add the 
boiling — noe . , Time— 
our, Avera. 8, 2d. quart. 
Beasonadle in pualiepi Suficient a 8 
poxsons, 


1 mer 


ae Ne 





VYRGETADLA MARROW IN 
WHITH SAUCE. 


Vegetable Soup 


VEGETABLE SOUP. 
Ingredienie.—7 02, of carrot, 10 on, af 
parenip, 10 oz. of potato, cut into thin 
slices; 1} os. of butter, 5 t 
0 a nful of made mustard, 
galt and pepper te taste, the yolks of 
2 egga, rather ee ee 
water. Jfode.—oil the vegetables in 
the water 24 hours; stir them often, and 
if the water boils away too qnickly, add 
more, as there should be 2 quarts of 
soup when done, Mix up in a basin the 
butter and flour, mustard, salt, and 
pepper, with a bo are of cold water ; 
stir in the soup, and boil 10 minutes. 
Have ready the yolks of the eggs in the 
trreen ; pour on, stir well, and serve. 
Time.—8 hours, Average cost, 4d, per 
og he Seasonable in winter. Sufficvent 
or 8 persons. 


VEGETABLE SOUP. 


Ingredients, — Equal quantiiice of 
onions, carrots, turnips; } Ib. of butter, 
a crust of toasted bread, 1 head of 
celery, a faggot of herbs, saltand pepper 
to taste, 1 teaspoonful of powdered 
sugar, 2 quarts of common stock or 
boiling water. Allow # lb. of vegetables 
to 2 quarts of stock. Jfode.—Cut u 
the onions, carrots, and turnips; w 
and drain them well, and pat them in 
the stewpan with the butter and pow- 
dered sugar. Toss the whole over a 
sharp fire for 10 minutes, but do not let 
them brown, or you will spoil the flavour 
of the rie When done, pour tho 
stovk or boiling wateron them ; add the 
bread, colery, herbs, and soasoning; 
stew for 3 hours; skim well and strain 
it off. When ready to serve, add a 
little sliced carrot, oclery, and turnip, 
and flavour with a spoonful of Harvey’s 
sauce, or a little ketchup, Zume— 
84 hours. Average cost, 6d. per quart. 

easonable all the year. Sufficient for 
§ persons. 


VEGETABLE SOUP. 
(Goow and Cheap, made without Meat,) 
Fagredients.—6 oon, 4 turnips, or 
2 if vary large ; 2 cartote, 2 onions; if 
hrooms; 1 


1 reese t bread, 1 ssl 

celery 0 

sultspoonful of salt, 3 saltepoontal of 

Sia black pepper, 2 teaapoonfula of 
arvey’s sauce, of 


6 quarte water, 
Modse.—Peel the vogetables, and cut 
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Vegetables, Cut for Soups, &o. 


theta up into small pieces; toast the 

vather brown, and put all into 
& stewpan with the water and seasoning, 
Simmer gently for 8 hours, or until all is 
raduced to a pulp, anid pass it through a 
sieve in the same way as pea-soup, 
which it should resemble in consistence ; 
but it ehould be a dark brown colour. 
Warm it up again when required; put 
in the Harvoy’s sauce, and, if necessary, 
add to the flavouring. Jime.—3 hours, 
or rather more. Average cost, ld. per 
quart. Seasonabls at any time. Sufi- 
cient for 16 persons. 

Note.—This recipe was forwarded to 
the Editress by & lady in the county of 
Durhem, by whom it was strongly re- 
commend 


VEGETABLES, Cut for Soups, so. 


The annexed engraving represents a 
cutter for shaping vegetables for soups, 
ragotits, stews 
&c.; carrots and 
turnips being the 
usual vegetables 
for which this 
utensil is used. 
Cut the vegetables 
into slices about 
$ inch in thick. 
ness, stamp them 
out with the 
cutter, and boil them for a fow minutes 
in salt, and water, until tender. Turnips 
should be cut in rather thicker slices 
than carrets, on account of the former 
ee more quickly to a pulp than the 

ter, 


VENTION, Hashed. 


Ty’ fitents. — The remains of roast 
v its own or mutton gravy, 
ing of butter and flour. Mode, 

~ /the meat from the bones in neat 
slices, and, if there is sufficient of its 
own vy left, ut the meat into this, 
as it is preferable to any other. Should 
there not be enough, put the bones and 
trimmings into a stewpan, with about a 
pint of mutton gravy; let them stew 
tly for an hour, and strain the gravy. 
es & = ape and baa into Fs 
an, irring until brown, then 

ada the stislned gravy, and give # & 
boll up Looe aud strain and, 
wher little cool, put in the atlces of 
tenison, Place the stewpan by the side 








VAGETABLE-CUTTER, 





868 
Venison, Roast Haunch of . 


a a a cee St ne eT 
of the fire, and, when on the point of 
simmering, serve: do not allow it _ 
boil, or the meat will be hard. Sen 
red-eutrant delly to table with it. Time, 
— , 1) hour. Seasonabls.— 
Buck venison, from June to Michaelmas: 
doo venison, from November to the end 
of January. 

Note.—A small quantity of Harvey's 
sauce, ketchup, or port wine, may 
added to enrich the gravy : these ingre- 
dients must, however, be used very spar. 
ingly, or they will overpower the flavour 
of the venison. 


VENISON, Roast Haunch of, 


Ingredients, — Venison, coarse flour. 
and-water paste, a little flour. Mode— 
Choose a haunch with clear, bright, and 
thick fat, and the cleft of the hoof smooth 
and close; the greater quantity of fat 
there is, the better quality will the meat 
be. As many people object to venison 
when it has too much haut godt, ascor- 
tain how long it has been kept, by ruh- 
ning a sharp skewer into the meat close 
tothe bone: when this is withdrawn, ite 
sweetness can be j ce of. With care 
and attention, it will keep good a fort 
night, unless the weather is vory mild, 
Keep it perfectly td by wiping it 
with clean cloths till not the least 
damp remains, and sprinkle over pow. 
dered ginger or pepper, as a preventive 
against the fly. en required for use, 





wash it in warm water, and dry it well 
with a cloth; butter a sheet of white 
paper, put it over the fat, lay @ coarse 
paste, about 4 inch in thickness, over 
this, and then a sheet or two of strong 


aper. Tie the whole firmly on to the 
unch with twine, and Fes the joint 
down to s close fire; baste the 
venison immediately, to prevent the 
ane this oeniion. rthouk’ ieternele 
ne 
sion, the whole of the time it is oooking. 
reba 20 — before lt in done, care 
remove the paste and peper 
the joint with four, and baste well with 





Venison, Haunch of, to Carve 


butter until it is nicely frothed, and of a 

dh basta, colour ; the 
kn bone with a frill of white paper, 
and serve with a good, strong, but un- 
flavoured gravy, in a tureen, and currant 
jelly ; or melt the jelly with a little port 
wine, and serve that also in a tureen. 
Au the principal object in roasting veni- 
son is to preserve the fat, the above is 
the best mode of doing so where expense 
is not objected to; but, in ordinary 
cases, the may be dispensed with, 
and a double paper placed over the roast 
instead: it will not require so long 
ooking without the te. Do not 
omit to sefia very hot plates to table, as 
the venison fat so soon freezes: to be 
thoroughly enjoyed by epicures, it 
showd be eaten on hot-water plates. 
The neck and shoulder may be roasted 
in the same manner. Zime.—A large 
haunch of buck venison, with the paste 
4 to 5 hours; haunch of doe venison, 3f 
to 3} hours, Allow less time without 
the poate, Average cost, 1s. 4d. to 1s. 6d. 
per Sufficient for 18 persons. Sea- 
sonable,--Buck venison in greatest per- 
fection from June to Michaelmas; doe 
venison from November to the end of 
January. 


VENISON, to Carve Haunch of. 


Here is a grand dish for a knight of 
the carving-knife to exercise his skill 
upon, and, what will be pleasant for 
many to kaow, there is but little diffi- 
culty in the performance. An incision 
being made completely down to the 
bons, in the direction of the line 1 to 2, 
the gravy will then be able easily to flow ; 
when slices, not too thick, should be cut 





MAUNOR OF VEXISON,. 


along the haunch, as indicated by the 
to 8; that end of the joint marked 
3 having been turned towards the carver, 
so that he may have a more complete 
command over the joint. Although 
some ¢picures affect to believe that some 
parts of the haunoh are superior to 
others, yet we doubt if there is any 
diference between the slices out above 
and below the Hne. It should be borne 
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Vermicsili Soup 


in mind to serve each guest with a 
tion of fat; and the most ows 
carver will be the best carver, aa, like 
mutton, venison soon begins to chill, 
when it loses muoh of its 


VENISON, Stewed. 


Ingredients.—A shoulder of venison, & 
few slices of mutton fat, 2 glasses of 
Fae wine, pepper and allspice to taste, 

4 ‘arb - Ma stock or ‘ vy, + er 
spoonful of whole er, § teaspoon 
of whole allspice. “Hodes—Hang the 
venison till tender; take out the 
flatten the meat with a rolling-pin, an 
placo over it a few slices of mutton fat 
which have been previously soaked for $ 
or 3 hours in port wine; sprinkle these 
with a little fine allspice and pper, 
roll the meat up, and bind and tie it 
securely. Put it into a stewpan with 
the bone and the above preper ioe of 
weak stock or gravy, whole alispica, 
black pepper, and port wine ; cover the 
hd down closely, and simmer, very 
gently, from 84to 4 hours. When quite 
tender, take off the tape, and dish the 
meat; strain the gravy over it, and send 
it to table with red currant jelly. Un- 
less the joint is vory fat, the above is 
the best mode of cooking it, Tine.— 
34 to 4 hours. Average cost, 13. 4d. to 
ls. 6d. per lb. Sufficient for 10 or 123 

reons. Seasonable. — Buck venison, 

om June to Michaelmas; doe venison, 
from November to the end of January. 


VERMICELLI PUDDING. 


Ingredrents.—4 oz. of vermicelli, 14 
po of milk, 4 pint of cream, 3 oz. © 

utter, 8 oz. of sugar, 4 eggs. Modde.— 
Boil the vermivelli in the milk until it is 
tender ; then stir in the remaining ingre- 
dients, omitting the cream, tf not obtain- 
able, Flavour the mixtare with grated 
lemon-rind, essence of bitter almonds, 








, or vanilla; butter a pie-dish ; Hne the 


es with nff- f t in the as 
ane x fn a noderas own te 
Tims. — 3 hour, Ave- 
rage cost, 1s. 2d. withont cream, Saff. 
cient for 5 or 6 persons, Seasonable at 
any time. 


VERMICELLI SOUP. 


Ingredients.—-14 Ib. of bacon, stuck 
with dovea; ion’ of barter wocced 
in flour; 1 small fowl, trussed for boil 
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Varmicelli Soup 


ing: 2 os, of vermicelli, 2 quarts of 
whike stock. Mode. -—- Put the stock, 
bacon, butter, and fowl, into the stew- 
pan, and stew for } of an hour. Take 
the vermioelli, add it to a little of the 
stook, and set it on the fire, till it is 
quite tender. When the soup is ready, 
take out the fow] and bacpn, and put 
sisati ap pomitle; ‘Sour se, aun cheer 

ean a8 @; pour it, w © ver- 
micelli, over the fowl. Cut some bread 
thin, put in the soup, and serve. Time. 
—-2 hours. Average cost, exclusive of 
the fowl and bacon, 10d. per 
Seasonadle in winter. Sufficient for 4 


persons, 


VERMICELLI SOUP. 


Ingredients. —~ 3 1b. of vermicelli, 2 
uarta of clear gravy stock, Mode.—- 
t the vermicelli in the soup, boiling ; 
simmer very gently for 4 an hour, an 
stir frequently. Time. — 4 an_hour. 
Average cost, le. 8d. per quart. Season- 
able all the year. Sufficient for 8 
persons. 


VOL-AU-VENT (an Entrée). 


Ingredients.—§ to 1 Ib. of puff-paste, 
frioasseed Shean, rabbits, a ts, or 
the remains of cold fish, flaked and 
warmed in thick white sauce. Jfode,— 
Make from ? to 1 Ib, of puff-paste 
taking care that it is very evenly rolled 
out each time, to ensure its rising pro- 

rly; and if the paste is not extremely 

ght, and put into a good hot oven, this 
cannot be accomplished, and the vol-au- 
went will look very badly. Roll out the 
paste to the thickness of about 14 inch, 
and, with a 
fluted cutter, 
stamp it out 
to the desired 
mw. shape, either 

@ round or oval, 

and, with the 
int of a small 
ife, make a 
alight incision in the paste all round the 
tap, about an inch from the edge, which, 
wheu baked, forms the lid. Put the 
tol-au-vent into a good brisk oven, and 
keep the door shut for a few minutes 
after it is put in. Particular attention 
whould be paid to the heating of the 
oven, for the paste cannot rise without a 
qolerable degree of heat, When of « 





uar't. - 


Vol-au-Vent of Fresh Strawberrios 
CA REM PER ERP TE REREAD ONT TERETE, 


nice colour, without scorched, 
withdraw it from the oven, instan 
remove the cover where it was marked, 
and detach all the soft crumb from the 
centre: in doing this, be careful not to 
break the edges of the vol-au-vent; but 
should they look thin in places, atop 
them with small flakes of the inside 

oste, stuck on with the white of an egg. 

his precaution is never s ent 
the fricassee or fit from gz the 
cage, and so spoiling the appearance of 
the dish. ill the vol-au-vent with @ 
rich mince, or fricassee, or ragott, or the 
remains of cold fish flaked and warmed 
in a good white sauce, and do not make 
them very liquid, for fear of the gravy 
bursting the crust: replace the lid, and 
serve. To improve the appearance of 
the crust, brush it over with the yolk 
of an egg after it has risen properly. 
Time.— hour to bake the vol-ay-vent. 
Average cost, exclusive of the interior, 
le. 6d. Seasonadle at any time, 

Note. —Small vol-au-vents may bo made 
like those 
shown in the 
engraving, 
and Alled with DS 
minced veal, ggy* SCAPat 
chicken, &c. ““* om 
They should 
be made of 
the same paste as the larger ones, and 
stamped out with a small fluted cutter. 





SMALL VOL-AU-VENTA, 


VOL-AU-VENT OF FRESH 
STRAWBERRIES, WITH 
WHIPPED CREAM. 


Ingredients. —3 lb. of puff-pnaste, 1 
pint’ of Gritisiy wathered strawberries 
sugar to taste, a plateful of whipped 
cream. JAfode.—Make a vol-au-vent case, 
only not quite so large nor so high as for 
& savoury one. en nearly done, 
brush the paste over with the white of 
an egg, then sprinkle on it some pounded 
sugar, and put it back in the oven to set 
the glaze. Remove the intorior, or soft 
crumb, and, at the moment of serving, 
fill it with the strawberries, which should 
be picked, and broken up with sufficient 
sugar to sweeten them nicely. Place a 
few spoonfuls of whipped cream on the 
top and sorve. Time.—} hour to 40 

utes to bake the vol-au-vent. Ave- 
rage cost, 2s, 8d. ce ioe for 1 vol-am 
vent. Seasonadle in June and July. 


986 
Vel-au-Vent, Sweet 


‘Mopac appr a eR EIN EET CLT TERT ON EITM 
VOL-AU-VENT, Sweot, of Piume, 
Apples, or any other Fresh 


1 pint of fruit compote, Mode. ake 
} . of pufl-paste, king care to bake 
t in a good brisk oven, to draw it up 
nicely and make it look light. Havo 
ready sufficient stewed fruit, the syrup 
of which must be boiled down until very 
thick ; fill the vol-au-vent with this, and 
pile it high in the centre ; powder a little 
sugar over it, and put it back in the 
oven to glaze, or use a salamander for 
the ; the vol-au-vent is then 
ready to serve. It may be mado with 
any fraib that is in season, such as 
rhubarb, oranges, gooseberries, currants, 
cherries, apples, &c. ; but care must be 
taken not to have the syrup too thin, for 
fear of its breaking through the crust. 
Time.—-§ hour to 40 minutes to bake the 
vol-au-vent. Average cost, exclusive of 
the compote, ls.1d. Sufficient for 1 en- 
tremeta, 


WATHRS, Genova. 


four, Bos. rounded sures. Mode.—Well 
w the eggs ; put them into a basin 
and stir to them the butter, which ehould 
be beaten to a cream ; add the flour and 
sifted sugar gradually, and then mix all 
well togethor. Butter a baking-sheet, 
and drop on it a te nful of the 
mixture at a time, leaving a space be- 
tween sach. Bakeinacoul oven ; watch 
the pieces of paste, and, when half dono, 
roll them up like wafers, and put in a 
gmall wedge of bread or piece of wood, 
to keep them in shape. Return them 
to the oven until crisp. Before serving, 
remove the bread, put a spoonful of 
preserve in the widest end, and fill up 
with whi cream. This is a very 

ty and ornamental dish for the 
ie ig 89 and is ibook Baie and easily 
made. Time.—Altogether from 20 to 
25 minutes. Average cost, exclusive of 
the preserve and cream, 4d. Sufficient 
for q nice-sised dish. Seasonadle at any 


WALNUT EETOHUP. 

Pt sents.—100 walnuts, 1 handful 
ol 1 qua.$ of vinegar, ¢ 0£. of mace 
# on. of nutmeg oz. of cloves, ¢ ox, of 
ginger, 3 08, of whole black pepper, a 


«—~4 hour. Seaso 
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"Walnuts, to have Fresh 


amall piece of horseradish, 20 shalota, 
Poe of anchovies, 1 pint of wien. 
eee the — the time 
On Can a through them, 
aight bruise, and pat them into a jae 
ade gore ee drain 
ri every : then 
the tquor from them, ant ‘poll it, with 
the above ingredients, for about ¢ hour. 
It oy be strained or not, as 
and, ceces, a little more vinegar or 
wine can be added, to taste. 
When bottled well, seal the corks. Time, 
the beginning to the middle of July, 
when walnuts are in perfection for 
pickling purposes. 


WALNUT KETOHUP. 


Ingredients, —} sieve of walnut-shella, 
2 quarts of water, salt, 4 lb. of shalota, 
loz. of cloves, 1 oz. of mace, 1 ox. of 
whole pepper, 1 oz. of garlic, Mode,-— 
Put the walnut-shells into a pan, with 
the water, and a large quantity of salt ; 
let them stand for 10 days, then break 
the shells in tho water, and let it 
drain through a sieve, putting a heavy 
weight on the top to express the juice; 
place it on the fire, and remove all scum 

hat may arise. Now boil the liquor 
with the shalots, cloves, mace, peprer, 
and garlic, and let all simmer the 
shalots sink ; then put thediquor into a 
pan, and, when cold, bottle, and cork 
closely. It should stand 6 months 
using: sbould it ferment during that 
time, it must be again boiled and skimmed, 
Time. — About # hour. Seasonable in 
September, when the walnut-shells are 
obtainable. 


WALNUTS, to have Fresh 
throughout the eason. 


Ingredient. —To @¥ of water 
allow 1 onfal ot a Mede.—~ 
Place the walnuts in the salt and water 
for 24 hours at least; then take them 
out, and rub them dry. Old nuts ma 
be freshened in manner; or wal- 


sta, when dow poked, be put in 
aa sen ook wk "agi 


them, and with damped 
a re the top of and 


cred ava tans ke re 
Wail W: ore 

table. Bensonable.--Should be 

away in September or October. 
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Walnuts, Pickled 
tobe tap DE tech I AY PCL TED ECR T I TILE DOSS EIA 
WALNUTS, Pickled (very Good). 


Ingredients. ~~ 100 walnuts, salt and. 


water. To each quart of vinegar allow 
2 oz, of whole black pepper, 1 oz, of all- 
Eploe, 1 os. of bruised . Mode— 

rocure the walnuts while young; be 
careful they are not woody, and prick 
them well with a fork’; prepare a strong 
brine of salt and water (4 Ibs. of salt to 


each gallon of water), into which put 
the walnuts, letting them romain 9 days, 
and g the brine every third day ; 


drain them off, put them on a dish, 
place it in the sun until they become 
perfectly black, which will be in 2 or 3 
ays; have ready dry jars, into which 
place the walnuts, and do not quite fill 
the jars. Boil gufficient vinegar to cover 
them, for 10 minutes, with spices in the 
above crepe and pour it hot over 
the walnuts, which must be quite co- 
vored with tho pickle; tie down with 
bladder, and keep in a dry place, 
They will be fit for use in a month, and 
will keep good 2 or 8 yoars. TZime.— 
10 minutes. Seasonable. — Make this 
from the beginning to the middle of July, 
beforn the walnuts harden. 
Note.—When liked, a few shalots may 
Ls hares to the vinegar, and boiled 


WATER SOUDOCRY. 


Perch, tench, soles, sels, and flounders 
are considered the best fish for this dish. 
For the souchy, put some water into a 
stewpan with a bunch of chopped pars- 
ley, some roots, and sufficient salt to 
make it brackish. Let these simmer for 
1 hour, and then stew the fish in this 
water. When they are done, take them 
out to drain, have ready some finely- 
chopped parsley, and a few roots cut 
into slices of about one inch thick and 
an inch in length. Put the fish ina 
tureen or deep dish, strain the liquor 
over them, and add the minced parsley 
ee” Serve with brown bread and 


WHEATEARS, to Dress. 


Ingredients. —W heatears ; fresh butter. 
saites, and cleaned, truss them like 

ke, them down to a quick fire, and 
baste woll with fresh butter. When 
dione, which will bein about 20 minutes 
dish them on fried bread-orumbs, an 
garnish the dish with silces of lemon. 


897 
‘White Sauce, Good 
Lurie oe Seasonable from 

WHISKEY CORDIAL, 


Ingredients.—1 Ib. of ripe white eur- 
ranta, the rind of 2 lemons, } oz, of 
grated ginger, 1 quart of whiske vt 
of iump sugar. ode, p the cur- 
peste from etree put oo into a 

UL; e lemon-rin pger 
an aes , cover et closaly, and 
let it remain covered for ure, Strain 
through a hair-sieve, add the lamp mugen, 
and let it stand 12 hours longer j 
bottle, and cork well, Zime.—To stand 
24 hours before being strained ; 12 hours 
after the sugar is addod. Scasonable.— 
Make this in July. 


WHITHBALIT, to Droas, 


Ingredients,—A little flour, hot lard, 
seasoning of salt. Mode. — This fish 
should be put into iced water as soon as 
bought, unless they are cooked imme- 
diately. Drain them from the water in 
& colander, and have ready a clean 
ary cloth, over which put 2 good hand- 

s of flour. Toss in the whitebait 
shake them lightly in the cloth, a 
pat them in a wicker-siove to take away 

he superfluous flour. Throw them into 
s pan of boiling lard, very few at a time, 
and let them fry till of whitey-brown 
colour. Directly they are done, they 
must be taken out, and laid before the 
fire for a minute or two on 4 sieve re- 
versed, covered with blotting-paper to 
absorb the fat. Dish them on a hot 
napkin, arrange the fish very high in tho 
centre, and sprinkle a little salt over the 
whole. Time.--8 minutes. Seasonabie 
from April to August. 


WHITE SAUCH, Good. 


Ingredicents.—} pint of white stock, 3 
pint of cream, 1 dessertspoonful of flour, 
galt to taste, Mode, — Have ready & 
delicately-clean prune ree into which put 
the stock, which should be well flavoured 
with vegetables, and rather savoury ; 
mix the flour smoothly with the craam, 
a“ it “i he os season with : little 

, OD all these ingredients very 
tly for about 10 minutes, keeping 
em. well stirred the whole time, as this 
sauce is very liable to burn, Time,— 
10 minutes. Average cost, 1s. at 
icy pair of fowls, at any 
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‘White Sauce, made without Meat 
WHITH SAUCE, Made without 
Meat. 


Tagredients.—2 oz. of butter, 2 small 
onions, 1 carrot, 4 a teacupful of 
flour, { pint of new milk, saltand cayenne 
to taste, Mode.-—Cut up the onions and 
carrot very smal}, and put them into a 
stewpan with the butter; simmer them 
till the butter is nearly dried up; then 
atir in flour, and add the milk; boil 
the whole gently until it thickens, strain 
it, season with salt and cayenne, and it 
pias be ready he tte as igh 
verage cost, 5d. Sufficient for a pair o 
fowle, Seasonadle at any time. 


WHITE SAUCH (a very Simple 
and Inexpensive Method). 
Ingredients, —14 pint of milk, 13 oz. of 
rice, 1 strip of eee: 1 ma blade 
of pounded mace, salt and cayenne to 
taste, Mode— Boil the milk with the 
lemon- and rice until the latter is 
perfeotly tender, then take out the lemon- 
and pound the milk and rice to- 
gother 3 pat it back into the stewpan to 
- Warm, add the mace and seasoning, give 
it one hoil, andservoe. This sauce should 
be of the consistency of thick cream. 
pe eon Ns Sut to pee pager 
verage cost, uficent for a ) 
fowls. Seasorable at uny time. 


WHITING, Bofled. 


Ingredients. —} Ib. of salt to each 
Rion of water. Afode,—Cleanse the fish, 
t do not skin them ; lay them ina fish- 
kettle, with sufficient cold water to cover 
them, and salt in the above proportion. 
Bring them gradually to a boil, and 
simmer gently for about 5 minutes, or 
rather more should the fish bo vory lurge. 
them on # hot napkin, and garnish 
with tufts of parsley. Serve with an- 
chovy or caper sauce, and plain melted 
butter. Zime—After the water boils, 
5 minutes. Average cost for amall whit- 
inge, dd. each. Seusonadle all the year, 
but best from October to March. Suffi- 
¢tent.—1 small whiting for each pergon. 
To Cuoose Warrixc.—Choose for the 
firmness of its flesh, and the silvery hue 


of its appearduce, 


WHITING, Broiled. 


Fapredients, Salt. and water; flour. 
Mods.—Wash the whiting in salt and 


Whiting au Gratin 


water, wipe them thoroughly, ard let 
them remain in the cloth to absorb all 
moisture. Flour them and boil 
over a very clear fire, Serve with malie 
@hbtel sauce, or plain melted butter we 
Sauces). Be careful to preserve 
liver, as i sp e it is considered 
delicate. Zime—5 minutes for a 
whiting. Average cost, 4d.each. Season. 
able all the year, but best from Ootober 
to March. Suffictent.—1 smell whiting 
for each person. 


WHITING, &e. 


Whiting, pike, haddock, and other 
fish, when of a sufficiently large size, 
may be carved in the same mannor as 
salmon. When small, they may be cut 
through, bone and all, and helpod in 
nice picces, a middling-sized whiting 
serving for two slices, 


WHITING, Fried. 


Ingredients. — and bread-crumbs, 
a little flour, hot lard, or clarified drip- 
ping. fode.—Take off the akin, clean, 
and thoroughly wipe the fish free from 


-all moisture, as this is most essential, in 


order that the egg and bread-crumbs 
may properly adhore, Fasten the tailin 
the month by means of a small skewer, 
brush the fish over with egg, 

with a little flour, and cover with bread- 
crumbs. Fry them in hot lard or clari- 
fied dripping of a nice colour, and serve 
them on a napkin, garnished with fried 
parsley. Send them to table with shrimp 
sauce and plain melted butter. Time,— 
About 6 minutes. Average cost, 4d. each. 
Seasonable all the yoar, but best from 
October to March. Suffctent.—1 small 
whiting for each person, 

Note.—Large whitings may be filleted, 
rolled, and served as fried filleted soles. 
Small fried whitings are uently used 
for garnishing large boiled fish, such as 
turbot, ood, io, 


WHITING AU GRATIN, o 
BAKED WHITING. : 
tablospoonful of minced parsley, a few 
Sure call and crateltnuiiiccg Gataaee 

cr, salt, an ed nu 
stir 2 ginsaos cf sherry or Madeira’ 
bread-crumbs. Aode.—Groase the bat- 
tom of a baking-dish with butter, and 


THE DICTIONARY OF COOKERY, 


Whiting nux Wines Harbes 


ever it strew some minced parsley and 
very empty, sod wash 

the whi and Lahag rina ly 
thet in the dish : : ns wh 
little grated mates, and also a little 
mare minced y and mushrooms. 


Puce #tnall pisces “at butter over the 
whiting, niolsten with the wine, and bake 
for 20 minutes in a hotoven. If there 
Should be too much sauce, reduce it by 
ng over & fire fora few minutes, 
and pour ander fish, Serve with a 
out ‘son, and no other sauce. Tune— 
20 minutes. Average cost, 4d. each. 
Seasonable all the year, but best from 
October to March. Suffice 
quantity for 4 or 5 persons. 


WHITING AUX FINES 
HEREDS. 


Ingredients.—1 bunch of sweet herbs 
very fine; butter. AMode.— 

Clean and skin the ish, fasten the tails 
in the alg and lay them in a kag 
dish. Mince the h very fine 
them over the fish, and place smal staal pieces 
of batter over; cover with another dish, 
and let them simmer in a Dutch oven 
for } hour or 20 minutes, Turn the fish 
once or twice, and, serve with the sauce 
poured over. Time.—} hour or 20 mi- 
nutes, Average cost, 4d. each. Season- 
rear all ne year, but best from October 

h. Suficrent, 


—] small whiting 
for sank person. 


WIDGEON, Roast. 


Ris Mage oa — Widgeons, a little flour, 
Mode. — These are trussed in 
ieee same manner as wild duck, but must 
not be kept so long before they are 
dressed. Fut them down toa brisk fire ; 
ro and baste them continually with 
butter, and, when browned and nicel 
frothed, send them to table hot an 
ly. Serve with brown gravy, or 
st age a@cutlemon. Zume— 
pa Ked well done, 20 minutes. 
le each: but seldom 
—Z for a dish. Sea- 

ge from October to February. 


WIDGEON. 


3h 
1 lange wineg 


Wine Sauce for Puddings 


eect prt ed POSTAL RAEN NPR RE OSES TEN OAT in 
WINH OR BRANDY savcn 
FOR PUDDINGS. 
is bberty oi —1 sae of melted butter, 
ot port ar harry, of 
os enall SC eeaful of Felt el 
pint of it ot Pra ‘woth omiltti 
the * +; then stir in the sugar an 
wine or spirit in the above propor, 
tion, and bring the sauce to the point of 
boiling. Serve in a boat or tureen 
rately, and, if liked, pour a little of it it 
over the puddin to convert this inte 
pane sauce, id to the 
randy a small wineglassful of rom and 
the juice and gra ee of a lemon, 
Ligueura, such as Marase. 
substituted for ras brandy Taka or 
cellent sauces, Ba Suinent 
minutes. roy cost, Bd. 
for 6 or 7 persons. 


WINE SAUCH FOR PUDDINGS, 


Ingredients. ae pint 2 sherry, } _ 
of water, the yolks 5 ogee, i ove, of of 
pounce sugar, } Rane 

emnon pee!) a few pieces of candied citron 

Mode.—Separate the poy 

rid the whites of 5 eggs; beat them 
and put them into a very clean asucepan 
(if a hand, a lined one 1s best); add all 
the other ingredients, reall them over a 
sharp fire, and gd hacbie until the 
sauce begins to thicken ; then take it 
off and sare: If it is allowed to boil, it 
will be spoiled, as it will immediately 
curdle. T.me.—To de stirred over the 
ore 3 or phic minutes ; but it must Se kee 

verage e 
pudding ; “attow’ half this quantity for a 
ceree eee one. le at any 

me. 


WINE SAUCH FOR PUDDINGS, 
Excellent. 


Ingredients.—The yolks of 4 eggs, 1 
teaspoonfal of four, 2 on of ded 
r, 2 0s. of fresh butter, 3 


ful i salt, t of sh a Moire, 

Bat the ba butter ‘ana fc flour into a 
pice stir them over the fire 
until the Pe thickens; then add the 
sugar, salt, and wine, and ‘mix these in- 
gredients well her. Separate the 
yolks from the whites of 4 eggs; beat up 
the former, and star tham onmery to the 
gawoe ; lot it remain ial aa 


370 : 
Wine, to Mull 


ia on the paint of + but do not 

Ep Es tee 
tee 

bread but ‘ be served 


thicken the butter; about § minutes 
(0 stir the enuoe over the fre. Average 
gost, 1s. 10d, Sufficient for 7 or 8 
persons, 


WINE, to Mull. 

Ingredisnts.—To every pint of wine 
allow 1 large cupful of water, sugar, and 
spice to taste. Afode.—In making Fr 
parations like the above, it is very diff- 
cult to give the exact proportions of 
ingredients like s and spice, as what 
quantity might suit one person would be 
to another quite di ul, Boil the 
spice in the water until the flavour is 
extracted, then add the wine and sugar, 
and bring the whole to the bothng-point, 
when serve with strips of crisp dry toast. 
or with biscuits, The spices usually used 
for mulled wine are cloves, grated nut- 
meg, and cinnamon or mace, Any kind 
of wine may be mulled, but port and 
claret are those usually selected for the 

urpore; and the latter requires a very 
proportion of sugar. The vessel 
that the wine is boiled in must be deli- 
eately clean, and should be kept exclu- 
sively for the purpose. Smal) tin warmers 
may be purchased for a trifle, which are 
more suitable than saucepans, aa, if the 
latter are not ike det clean, they 
will spoil the wine, by imparting to it a 
very le flavour, These warmers 
should be used for no other purposes. 


WOODCOOCE, Roast. 
dugredients. — Woodoocks; butter, 
toast. Mords.—Woodvocks should 
not be drawn, as the trails are, by epi- 


oures, considered a t delicacy. Pluok 
and wipe them well outeide ; truss them 





souwe wooncdox. 
with the logs close to the body, and the 


ear ae 
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Yeast-cake 


WOODCOOK. 

This bird, like a parttidge, may be 
carved by cutting it exactly into two 
like portions, or made into three help- 
ings, as described 


in re part- 
ridge. 6 back. 
bone is considered 
the tit-bit of a 
woodcock, and b 
many the thigh 

also thought a great delicacy. This bird 
is served in the manner advised by 
Brillat Savarin, in connection with the 
pheasant, viz., on toast which hes re- 
ceived its d~ippings whilst roasting; and 
a piece of this toast should invariably 


accompany each plate. 


WOODOOOCK, SOCOTOH. 
Ingredients. — A few alices of hot 
rei arr ; allow 1 rp to each 
slice. For the sau cream, 
the yolks of 3 sone Hen Soa 
the yolks from the whites of the eggs; 
sot tee, ene oe to te boing pea 

® BaXlce 8 

but do nt allow it to boil, or wid 
ge Ey Soc le ny 

os 
@ paste ; pour a little of the hot sauce on 
the top, and serve very hot and very 
quickly, Zime.—5 minutes to make the 





sauce hot. § t.—Allow 4 slise to 
each person, nable ab any time. 
YHAST.CAKR. 


Ingredients.—14 lb. of flour 8. of 
bitter} pint of haiti, 14 tabled paaded 


Yoast-Dumplings 


theese ahtttensp art ee BELEN ERENCE OE ET ANSP AE TC I RED PLETE EEE 
of good 8 eggs, ¢ Ib, of currants 
Ib: of white goieteagar, 20s. of candied 
Mode.—Put the milk and butter 
toa er Co and shake it round over 
a fre until the butter is melted, but do 
not allow the milk to get very hot. Put 
the flour into a basin, stir to it the milk 
and butter, the yeast and eggs, which 
should be well beaten, and form the 
whole into a smooth dough. Let it stand 
in a warm place, covered with a cloth, to 
rise, and, when sufficiently risen, add the 
cwranis, sugar, and candied peel cut 
into thin slices. When all the ingredients 
ere thoroughly mixed, line 2 moderate- 
sized cake-tins with buttered paper, 
which should be about six inches higher 
than the tin ; pour in the mixture, let it 
stand to rise again for another 4 hour, 
and then bake the cakes in a brisk oven 
for about 14 hour. If the tops of them 
become too brown, cover them with 
aper until they are done through. A 
‘ew drops of essence of lemon, or a little 
ted nutmeg, may be added when the 
wour is hked. Zime.—From 1} to 1} 
hour. Average cost, 2s. Sufficient to 
make 2 moderate-sized cakes. Seasonable 
at any time, 


YHAST-DUMPLINGS. 


Ingredients, — 4 quartern of dough, 
boiling water. Mode,—Make a very light 
dough as for bread, using to mix it, milk, 
instead of water; divide it into 7 or 8 
dumplings; plunge them into boiling 
water, and boil them for 20 minutes, 
Servé the instant they are taken up, as 
they spoil directly, by falling and be- 
coming heavy ; and in eating them do 
not touch them with a knife, but tear 
them apart with two forks. They may 
be eaten with meat gravy, or cold butter 
and augar ; and if not convenient to make 
the dough at home, a little from the 
baker’s answers as well, only it must be 
placed for a few minutes near the fire, in 
w basin with a cloth over it, to let it rise 


ain before it is made into dumplings, 
—20 minutes, Average cost, 

¢ for 5 or 6 persons, Seasonable 
at any time. 
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Yeast, Kirkleatham 


YHUAST, to Mako, for Bread. 
Ingredients,—14 03, of bh 3 

of alae 1 Yb, of preised ment, 3 t of 

yeast. Mode. — Boil the hops the 


water for 20 minutes; let it stand for 
about 5 minutes, then add it to 1 lb. of 
bruised malt pre as for brewing. 
Let the mixture stand covered till about 
lukewarm ; then put in not quite § pint 
of yeast ; keep it warm, and let it work 
8 or 4 hours; then put it into small }- 
int bottles (ginger-beer bottles ara the 
st for the purpose), cork them well, 
and tie them down. The yeast is now 
ready for use; it will keep good for a 
few weeks, and 1 bottle will be found 
sufficient for 18 Ibs. of flour. When re- 
quired for use, boil 3 lbs. of potatoes 
without salt, mash them in the same 
water in which they were boiled, and 
rub them through a colander. Stir in 
about 41b. of flour; then put in the 
yeast, pour it in the middle of the flour 
and lot it stand warm on the hearth all 
night, and in the morning let it be quite 
warm when it is kneaded. The bottles 
of yeast reqnire very careful opening, aa 
it is gonerally exceedingly ripe. Z'ume.— 
20 minutes to boil the bops and water, 
the yeast to work 3 or 4 hours, Suffi- 
geet pint sufficient for 18 lbs, of 
our, 


YEAST, Kirkleatham. 


Ingredvents,—2 oz. of hops, 4 quarta of 
water, 41b. of flour, 4 pint of yeast 
Mode.—Boil the hops and water for 20 
minutes ; strain, and mix with the liquid 
41b. of flour and not ts pint of 
yeast. Bottle it up, and tie the corks 
down. When wanted for use, boil po- 
tatoes according to the quantity of bread 
to be made gaia 3 Ibs, are sufficient for 
about a peck of flour); mash them, add 
to them 4 lb. of flour, and mix about 
§ pint of the P ere with them ; let this 
mixture stand all day, and lay the bread 
to rise the night before it is wanted. 
Time.—20 minutes to boil the hops and 
water. Suffictent.— pint of this yeast 
sufficient for a peck of flour, or 
more, 


Risque a¥ sinem. 


H® Hand has lost its cunning—the firm, true hand that wrote 

these formula, and penned the information contained in this 
little book, Cold in the silent tomb lie the once nimble, useful 
fingers,—now nerveless, unable for anything, and ne’er to do work 
more in this world! Exquisite palate, unerring judgment, sound 
common sense, refined tastes,—all these had the dear Lady who has 
gone ere her youth had scarcely come. But four times seven years 
were all she passed in this world; and since the day she became 
wedded wife—now nearly nine years past—her greatest, chiefest 
aims were to provide for the comfort and pleasure of those she loved 
and had around her, and to employ her best faculties for the use 
of her sisters, Englishwomen genesally. Her surpassing affection 
and devotion led her to find her happmess in aiding, with all her 
heart and soul, the Husband whom she richly blessed and honoured 
with her abounding love. 


Her Works speak for themselves; and, although taken from 
this world in the very height of health and strength, and in the 
early days of womanhood, she felt that satisfaction—so great to all 
who strive with good intent and warm will—of knowing herself 
regarded with respect and gratitude, 


Her labours are ended here; in a purer atmosphere she dwells; 
and may be, in the land beyond the skies, she bas nobler wo1k to 
accomplish. Her plans for the future cannot be wholly carried out: 
her Husband knew them all, and will diligently devote himself to 
their execution, as far as may be. The remembrance of her wishes,-—~ 
always for the private and public welfare,—and the companionship 
of her two little boys,—too young to know the virtues of their good 
Mother,—this memory, this presence, will nerve the Father, left 
alone, to continue to do his duty: in which he will follow the 
example of his Wife, for her duty no woman has ever better accom: 
plished than the late 


Xsabella SMary Beetan. 












THE GHEAPEST GAZETTEER IN THE WORLD. 
Five Hundred died Sixty-Eight Columtis. Wrapper, x2.) limp cloth, 22. 6d; half-roan, az. 


ane ot Kt regia GAZHTTHnR. A T phical Guide to the 
iled — tee che Authorities. 2 coun ihe, doney Orde 


ise, al ways De nearest hie fier Hel ie Towns and 
peat tion, wat So 4 
ies ith the Correct Hranunciation of every “x, ame, 





TECHNICAL KNOWLEDGE, 
Shortly will be begua, in Sixpenny Monthly Parts, 


BENTON'S DICTIONARY OF UNIVERSAL INFORMATION. 
Comprising the Sciences, the Arts, Literary Knowledge, with the Pronunciation and 
Etymology of every Leading T 


Of special value in “Beeton’s uur of Science, Art, and Literature, will be found 
carefull ly drawn and slatcentaly coe engraved representations of machines and other subjects, of 
ist 


which the following is a brief 

Atlantic Cables, Eudiometer. Needle Gun. 

Balloons. Fortifications. Norman Architecture. 

Bathing Machine. Fringe Machine. Ordnance Shields, 

Boring Machine atid Corner- | Fire and Burglar Altium. Paper Making Machinery. 
Furnace. ercussion Cap Machinery. 

Blast Furnaces. Glaciers. Photometer. 

Bridger and Brewing Articles. | Gas Furnace, Pile Drivers, 

Brid Greck Architectute. Pin Making Machin 

ing Weod. Grea Machine and Grind-| Punching and Plate ‘otting 

ee aking. ng Mill Machine. 

Clouds. Hy< raulic Press. Pyrotechny, 

Coilmg Machine. Iceberg. Pyrometer, 

Corn Mill. Ice Crystals. Riveting Machine, 

Cutting Machine, bor ek Bec elas Sonar ai Sculpture. 

Connecting Crank. athes, Various Forms o Snider Rifle. 

Deal Sawing Machine. Locomotives, English and | Steam Gun. 

Diving Bells, American. Steam Loading Gun. 

oa ee Loom, Steam pune 

achine, Mammalia. Steam Punching Machine. 

Marking Machine. Sagar Boiler. 

ee Mule, Self-acting. Turbine 

Elizabethan eyes itecture. Moulding Machine. Whitworth Gun and Shells. 
Euvelope Making Machinery. { Nau’ Making Machine. &e, &e. 


*,* ate it will be seen that the information in “ Beeton's Dictionary ” is Segeet to give 
that whi ch has been 80 long needed, and that it will be thoroughly illustrated with a number 
of indispensable engravings. 


’ 





Shortly will Appear, 
BEETON’S BOOK OF GARDEN MANAGEMENT. [Illustrated with 
Coloured Plates of surpassing beauty, drawn from Nature. 


The directions in Bexton’s Ganpan MANAGEMENT are conceived in a practical manner, 
and are, throughout the work, so simp ly give n that none can fail to understand them, The 
Coloured Plates will show more thee a hundred different kinds of plants and flowers, and 

ad to the identification of any doubtful specimen. 


To be published in Parts, price 6¢.; the Corsplete Volume, 7s, 6d, 





Warp, Loce & Tyier's Catalogue of 64 $6., and Addenda of v6 pf., grutic on 
application, ov free by post, rd, 
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